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Square Loaf Sausage— Molded rtd Ate 


ieet = Two Pin Perfection Sausage Mold || / =~ 


SMMC nan toricit will save you money in your sausage- 
us\es eat making. Consider its simple use. 


Get complete information by writing today to 


iad 


Y ea 


= 











—s SS BAO LS y WAS Sess 
















































































CS Sausage Mold Corporation, Inc. 
The Perfection Two Pin Sausuge Mold oe 918 East Main St. Louisville, Ky. 











s Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
O e ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 
344 Produce Exchange NEW YORK 527 West 36th Street ** °#? W st t Sao w. ‘sou ste — 

















‘THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 
Send us your specifications now and 








we will prove nod - ou how to save from 
25 to 40% in tr. aftic charges. 


NATIONAL BOX. CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 
Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 

















“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


mnuracrneD *¥ BATTELLE & RENWICK *™ADENLANE 



































Waking Up the Meat Retailers—Story Is Told Here 3722. 
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Crescent pneumatic stuffers, built 

by Brecht, are made up in three 

sizes —100 pound — 200 pound 
and 400 pound capacity. 





The Crescent Pneumatic Stuffers 


Number 545—The Crescent 400 pound capacity 
stuffer, pictured above, is a giant for work. One 
of its exclusive features is the piston lifting 
device which requires the services of but one 
man and greatly facilitates cleansing. 

This machine is equipped with two stuffing cocks 
and is furnished with eight aluminum tubes— 
two each of four assorted sizes. 


The Crescent line of sausage machinery includes 
a type of equipment for every stage of sausage 
making, either on a large scale or on a small 
volume basis. 


Write for detailed information regarding your own 
requirements 


THE BRECHT COMPANY 
Established 1853 
1201 Cass Ave. — St. Louis 
Branch Offices 


New York :: Chicago :: San Francisco :: ‘New Orleans 
Kansas City :: Philadelphia :: Pittsburgh 
Foreign Branches 
Buenos Aires i; Liverpool 


“We keep faith with those we serve” 
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If some folks wonder and scratch their heads | 
figuring why “Jim Vaughan” (a Retailers’ ma- 
chine) is advertising in THE NATIONAL PRO- 
VISIONER—we believe an explanation is in order 
: _. now. 


a 
“Jim Vaughan” and the American Meat Packers 
have something in common. We both make our 
living from the Meat Retailer—he is our bread and 
butter, just as he is yours! 














There are a lot of things about “Jim Vaughan” 
which should attract every packer, if he is at all 
interested in some of the practical solutions of 
the Retailer’s problem, such as 


—The Lower Cost of Distribution in the Re- 
tail Meat Industry. 





—Selling more Fore-quarter Cuts of Beef. 
—Increasing Meat Consumption. 
—Better Merchandising Methods. 


Seems funny that “Jim Vaughan” 
could do this—doesn’t it?’ The fact 
is that “Jim Vaughan” is really the 
medium which has accomplished 
just these results in thousands of 
markets. 


We'll tell you some real interesting facts 
about “Jim Vaughan” in THE NATIONAL 
PROVISIONER. Watch for them. 








There’s only one “Jim Vaughan” 


VAUGHAN COMPANY 


730-740 N. Franklin Street, Chicago, III. 


Yes, we have openings for high-class district managers 
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The New 
BUFFALO GRINDER 


Does the Best and Fastest Work 


NE user tells us he put 9000 pounds of beef 

through the %-in. plate of his Buffalo Grinder 

in 60 minutes without heating the meat or 
heating the bearings. The quality of the product 
was the very best. 

This experience is representative of a great many 
others, including some of the largest and most promi- 
nent sausage manufacturers. Because the Buffalo 
Grinder is properly designed you can run large 
chunks of meat through the fine plate in one op- 
eration. In this way you save 50% of the time, 
labor, power, wear and tear and increase production 
100% with the same overhead. 

Comparative tests will convince you that the 
Buffalo Grinder is outstanding because of its superior 
construction. Equipped throughout with roller bear- 
ings which eliminate heating. It is always ready for 
service. 








Write for information concerning Buffalo sausage 
equipment, including the new Buffalo Self Emptying 
Silent Cutter. : 


JOHN E. SMITH’S SONS CO., Patentees and Manufacturers, BUFFALO, N. Y., U. S A. 


e We 
We New BO BDA O Orinder 
A ANE 


Important Information Every Packing Plant 
Executive Should Have for Ready Reference 


For the information of Packing Plant Executives, Engineers, Managers and 
Superintendents, Skinner Bros. Mfg. Co., Inc., has issued a new catalog concern- 
ing better Heating and Air Conditioning of Plants, Mills, Factories and Shops of 
every size and type. The catalog is available now. 


























Skinner Bros. Engineers built this catalog to place before Industrial Executives 
the latest improved methods of heating and air conditioning their manufac- 
tories and to inform them of the equipment that is reducing overhead by cutting 
down production costs. 


A post card will bring your copy. Don’t fail to send for 
it without delay. You will find this catalog highly valuable. 


Skinner Bros. Manufacturing Co., Inc. 


Home Office and Factories 1436 S. Vandeventer Ave., ST. LOUIS MO. 
Eastern Office and Factories 118 Bayway, ELIZABETH, N. J. 


SALES OFFICES AND BRANCHES IN ALL PRINCIPAL CITIES 


ee ee ee 
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Outfitting an army would be a 
more formidable task if each sold- 
ier’s uniform and accounterments i 
had to be specially designed. i 
First costs, and renewals, too, ii 
would be enormously expensive 


—hence standardization. 





eS is furnishing the 
industrial army with standard mo- 


tors to fit every machine and is saving Westinghouse Motors are 
worth-while amounts in first cost because applicable - cp follow. 
itis not necessary to pay for special design. i Supaee 
Maintenance costs are reduced, too, be- Sausage Mixers , 
cause attendants having familiarity with Peano hand | 
. ‘ i 
various makes of special motors are not ane Sepeeie Mocblone } 
. Og rioists i) 
required. Cutting Tables H 
f Viscera Tables i 
Few renewal parts need be carried—one Suan 
. . . a Ss 
size of bearing will fit quite a number of Beef Hoists | 
Westinghouse motors, and other wear- Pho dsacnonal t 
ing parts are interchangeable, also. pe caragg i 
Get these benefits of standardization on — oo 
° ° Bl 
the profit side of your ledger by specify- Pumpe ) 
ing Westinghouse motors and control for aoe ! 
every driven machine. Head Splitters / 
ws i| 
Westinghouse Electric & Manufacturing Company Canning Machinery 
iss oy Otces i in All Principal ma lee ae aes 9 
the United States and Serelon Gomme Cane Fb ening f 








X-82189 


Westinghouse | 
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Meat Buggy No. 55 


Body of No. 12 steel, all seams welded 
and all corners rounded. 


A durable, sanitary and a good all 
around truck. 





No. 1 No. 2 
Length over all.......... is 67” 
Width overall... ...eccess 44” 39” 
Height over all........... 3914” 37” 
Body depth inside........ 20" 18” 
Size of wheels......... 86"x1%” 36x 1%” 
WRI Ss oid cddie son 380 lbs. 260 lbs. 


Also supplied with steel wheels, 36”x3” 


B. F. Nell & Company 


620 W. Pershing Rd._ Chicago, Ill. 














The meat chopper that does more and 
better work and lasts a lifetime 





The New No. 7E-Type-K Cleve- 
land KLEEN-KUT Meat Chopper 
will truly chop twice as much 
meat as-the average chopper. And 
too, its great power and ability 
to cut large pieces through a \- 
in. hole plate is further evidence 
of the advantages obtained in its 
installation. 


13-15% Solid 
13% Flake 


There are no bearing troubles 
possible with this machine, as the 
large roller bearing is in the rear, 
far away from the harmful meat 
juices and particles. 

A Profit Maker and a Profit 
Saver is this quiet running chop- 
per equipped with the famous 
Cleveland KLEEN-KUT flat sided 
plates. 


The Cleveland 
Kleen-Kut 


Manufacturing Co. 
Cleveland, Ohio 











A commerical produet of highest quality. 


Manufactured especially for the refriger- 
ation trade. 





Booklet on Alkalinity—A ia Leaks 
—Corrosion and Complete Refrig- 
eration Table on request. 
=> 








Brand Your Meats or Boxes 
with the No. 24 


“Red Hot” Electric Brander 





Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 








Midland Michigan 
New von. SUA Couns It doesn’t wear out It’s fool-proof 
___=L_L_AS SSS 
The “RED HOT” non- Th “RED HOT” 
Standar d 1500-lb. corrosive F saa head : Brand per Pa show- 
Md in d i th - 
Ham Curing Casks nor roe dluwiaven ao aes of ike 
and border. cast-in heating element. 


This electric brander saves heat, time and 
trouble in branding your skin meats. And it 
can be used on woods the same as on meats. 


For full particulars and prices write 


Geo. J. Schneider Mfg. Co. 


2533 Hillger Ave., Detroit, Mich. 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. “iiino:s’ 
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QUALITY SERVICE 




















Laabs 
Sanitary dat 
Rendering Unit mam 


Produces the 
Highest Grade 


Finished Products 


We will gladly prove 
this to you. It is man- 
ufactured and_ fur- 
nished to the trade 
solely by 


The 
Allbright-Nell 


mes Patents applied for 
0. W. B. Allbright Geo. Maier 


‘cm, 





Used for Rendering All Animal Products as Lard, Slaughter 
House Offal, Shop Fats, Dead Animals, Etc. 


Jordan’s Anco Vapor Ham Cooker Jordan’s 
Improved Pear Ham No. 284 Improved Square Ham 
Retainers No. 450 Retainers No. 448 


= oe 


: ets My 
‘m iie 
eo eee RE REY 





al i! 4. 


i | ia 
1 a | ie Patents applied for 
Produces | Loh lal Os 


Patents applied for 





Produces 


Highest Quality 
Boiled Hams 


No Press Required 
Easily Cleaned 
Made in 4 Sizes Saves Shrinkage Made in 6 Sizes 


Highest Quality 
Boiled Hams 


No Press Required 





Easily Cleaned Patents applied for 





THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 























Packaged sau- 
sage meat wins 
out over that 
soldin bulk every 
time. Kleen Kup 
packed sausage is 

kept fresh and 

clean. The use of 

the Kleen Kup, a 
snow-white wood- 
fiber package, 
printed with your 
own trade-mark in 
one or more colors, 

will increase your 

sales volume. 


peeeninea 


The Package 
That Sells 
Its Contents 


Madein sizes holding 
one ounce to ten 
pounds. Samples for 
the asking. Simply 
say you are inter- 

ested in increased 

business. 
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Meat Pans Made to Last! 











Here is the 3-pound size, which measures 8% in. long, 
4 in. wide and 3 in. deep. Especially well made of 
cast aluminum. 


Write us for prices. 


A. Rispel & Company 


1617 No. Winchester Ave. Chicago, II. 














FE! ©Yc UNITED STATES 
Poeeets | CAN Lo. CINCINNATI | 


BE | Manufacturers of 

ome Lithographed Lard 
L Pails, Cans and Sheet 

Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 























Information 





THE SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 
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We Never Rest Till We Serve Best 


Harding’s Continuous Dry Rendering System for Edible and Inedible Raw Materials, 
operated the “BOSS” Way with “BOSS” Equipments, produces higher grade finished ma- 
terials, avoids obnoxious odors and saves time, labor and steam. The proof of the system 
is in using it. Cookers are jacketed with smooth inner shell. No seams. No staybolts. 


5x9 ft. Cooker 


complete with fittings 





Is built especially heavy for 
large users. 


It is constructed with ad- 
ditional stand to support the 
strong driving mechanism. 


Pulleys: 38x8 in.. Speed: 
80 RPM. Power: 15 Horse. 


Four Cookers 
recently sold to 
WILSON & CO. 













4x7 Cooker 


with Jacketed, Heated 
PERCOLATOR 


Prise jolt When cooking is done, contents 
the Fidelity are discharged into Percolator to 
and drain, and cooker is loaded again. 
Casualty Co., Cracklings in Percolator are 
New York -——— kept heated to freely release the 
a 1 grease and tempered for maximum 
Power: 10 HP. extraction of grease by Expeller 

or Press. 


Silent Chain Motor Drive Furnished 


‘“‘Boss” Cooker Agitator 


Shaft is 414 in. square, cold rolled steel, ends turned for 
bearings. Attached to it are the large bevel gear and the 
paddles. Rotation is reversed for rapidly unloading con- 
tents of cooker. 


Paddles are plow shaped, to agitate and rapidly discharge 
contents of cooker. 


Bone Crushers, Gut and Peck Hashers combined with 
Washers, Crackling Expellers and Presses furnished. 





Consult us for Improving your Service and Making Money 


THE CINCINNATI BUTCHERS’ SUPPLY CO. | 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO | 
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Complies with 
B. A. I. Requirements 


E CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 79 WEST MONROE ST. 
RES RERRmD rv. see i cei Soe Ree nee 


~ CORK 


| INSULATION 


There is a good reason why ex- 
Perienced engineers, architects, 
' and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 


Write for complete information. E 


. . e. 
United Cork Companies 
Plant at LYNDHURST, N. J. 
BRANCH OFFICES 

Pittsburgh, Pa. 
Chicago, Tl. 
Boston, Mass. 
St. Louis, Mo. 
Baltimore, Md. 
AGENTS 
Milwaukee, Wis. 


New York, 
N. Y. 


Seattle, Wash. 
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The King ef Nitrates 


Double Refined Nitrate of Soda 


Prompt Shipment 
STAUFFER CHEMICAL CO. 


August 8, 1925. 
CUI WAH AgPAEDS MUL AEA 
, Write for Prices 
Immediate Deliveries ’ 


SAN FRANCISCO SALT REFINERY 


_ eee 











The Stockinet Smoking Process 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 




















fj LOSS 


MARGARINE CARTONS 




















Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 
Carton Company 


—marmi. 8 «=. 





BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 

Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Ill. 




















Reduce your delivery costs 
Li as ILC Ee TT ae by using durable, sanitary 


Wagon and Truck Baskets 


Easily cleaned and good 
for hundreds of trips. 


Write for prices 


ANDERSON BOX & BASKET CO, 


Incorporated 


Henderson, Ky. 














Why in the Name of Common Sense 


Do a few sausage makers still insist on buying two machines for cutting and mixing meats when the Hottmann 


does it better, quicker and more economically? 


The Hottmann Machine Co., 3323-3343 Allen St., Philadelphia 




















atti 
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LWAYS, the efficiency of motor 

truck transportation must 
be measured in ton miles per 
dollar. So measured, the con- 
stant advancements and improve- 
ments in the structure of General 
Motors Trucks show clearly their 
immense value to the haulage 
buyers of America. From the 
beginning of the truck industry, 
General Motors Truck Company 
has required GMC Trucks to 
show a consistent increase in the 
value of the service they perform, 
and a steady decrease in the cost 
of performing it. 





General Motors Truck Company, Pontiac, Mich. 
Division of General Motors Corporation 


General Motors 
Trucks 
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Patent Casing Company 
617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 
Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 


under Sol May Methods 


The Pioneers of Sewed Casings 























im 

















~=>: SS eg Sere 














ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 
Tuam) | 3-H. BERG CASING Co. 

i “its ey Sai | Importers Sausage Casings Exporters 
& V3 onl 946 W. 33rd St. Chicago, Ill. 
ALN fa. Ss 

_ <2 Dp: e hee Versatility with a 


Sander Compound Meat Chopper 
CASINGS PRODUCE tb, Inc. You have a choice of fifty different cuts a renee of two, three 
ear and four bladed knives and plates holes from 7/64” as large as 2”. 
80% P 1St. New York City You may use the Sander with one knife and plate or the famous Com- 
TEL. BROAD 3589 pound Cut which consists of three cuts through two plates, all in one 
operation. 
Cleaners and Importers Sheep —and don’t forget we make Fat Hashers and Head Cheese Cutters, 
and Hog Casings. either belt or motor drive. 
E. E. SCHWITZKE, Pres. SANDER MFG. CO., 298 Eighth Avenue, Newark, N. J. 

















See page 63 for Classified Advertisements. 
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The Square or “O” 
type Ham Boiler 
is fast becoming 

the favorite 


Are you aware that you can trade in 
your old oval boilers for this newer 
type? Write us for schedule and 
further information. - 





The Adelmann Seamless 
Monel Boiler 


Complying with requests from 
several packers for a Ham Boiler 
of Monel Metal, we now offer same 
in two sizes. 


They are deep drawn from Monel 
Metal Sheetstock, highly polished, 
requiring no retinning or other 
treatment of any sort. 





Patented June 17, 1924 
No. 2B Capacity 10-14 Ibs. 
No. 3B Capacity 14-18 Ibs. 


Ham Boiler Corporation = 


1762 Westchester Ave. New York City | 
Factory: Port Chester, N. Y. | | 
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MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 


CONSOLIDATED BY-PRODUCTS CO. =~smze2" 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 
High Grade-Hog and Sheep 
Casings 


Philadelphia, Pa. 








BORCH MANN 


& 
STOFFREGEN 


546 West 40th Street 
New York “ N. Y. 


BECHSTEIN & CO. 


Saves’ CASINGS 


CHICAGO: 723 West Lake Stree NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 


Se SAUSAGE CASINGS coo a 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Co. 


IMPORTERS EXPORTERS 


Main Office 
2067 San Bruno Ave. 
SAN FRANCISCO 


Eastern Branch 
508 West 43rd 8t. 
NEW YORK 


Mi. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


oe 2700 Wabash Ave. London, 47 St. John & Smithfield 
Hamburg 8—Luisenhof 73 Boulcott 8t., ellington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








EARLY & MOOR, Inc. 
SAUSAGE CASINGS 139 Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff” 


Importers 
Exporters 





NEW YORK BUTCHERS’ SUPPLY CO. Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 





513 Hudson St.. NEW YORK, N. Y. 


M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 











Established 1903 12 COENTIES SLIP, NEW YORK 





PHONE GRAMERCY 3665 

Schweisheimer & Fellerman 

IMPORTERS and EXPORTERS OF 
Sausage Casings 


Selected Hog Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Los Angeles Casing Co 


7114-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 
Sausage Casings & Supplies 
Tennis and Musical Strings 


Sausage Casings 


HARRY LEVI & COMPANY 


Senpetnens end Cagustne 
842 WEST LAKE STREET eee ee CHICAGO 








The Irish Casing Co. 


Manufacturers, exporters, 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 


Sheep Casings a Specialty 


Massachusetts Importing Company 

Importers HIGH GRADE SAUSAGE CASINGS 
Direct Importers of Russian, Persian, Chinese Sheep 

78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 


Exporters 














Smoking and Cooler 
SAWDUST 


Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts. Phila. Pa. 














Brokers | AUSTRALIAN 
British Casing Co. Ltd. E. 6, James Co, Sheep and Beef 
Sydney, Australia 140 W. Van Baren CASINGS 
‘lao Chicago, Il evenieen 
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CASING HOUSE 


Breakfast Sausage 


Buy your “Casings” for this product now. 


We can supply the container you want. 





Beartn. Levi Co., Inc. 


NEW YORK €HICAGO LOR Gon 
BUENOS AIRES HAMBURG WELLINGTON 


OETA mT 
et 
i 
| 
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Immediate Deliveries from 
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Complies with all 


New York or New Orleans 


Chicago or Baltimore 


Government Regulations 


A Refined Nitrate of Soda of Highest Quality 


NITRATE AGENCIES CO. 
104 Pearl St., NEW YORK CITY 


Chemical Ss 
ya a Se 2 


Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 
Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The MATHIESON ALKALI WORKS Pnc 
250 PARK AVE NEW Y City 





The Most Efficient Sole Selling Agents for 
Meat Curing Agent W. R. GRACE & CO. 


NEW YORK, N. Y. 





= . 2 a Sous ae OS SS ee ae 
a 

There Are Reputations at Stake 
Some nme may be on best ge, Guard against this emergency. Protect 

ng pro’ on can produce. your product with K. V. P. Genuine Veg- 
genes the ulumate conmumer in Just Me Cutie’ Parchment and Wased. Wrapper. 
satisfaction. Your reputation as a man- They make the package. Write for eam- 
ufacturer is at stake. ples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 








Color 


when used in con- 
nection with 
smoking increases 
volume by short- 
ening the _ time 
required to pro- 
duce the shade 
desired on the 


finished sausage. 


T. E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified Colors 
prepared exclusively 
for Sausage Makers 





BORIC ACID 


A natural ingredient of many fruits and vegetables 


The distribution of Boric Acid in Nature is comparatively unlimited. According 
to Henry Jay: 

“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 
about 0.7 grammes per kilo. 

“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 

“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 
kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.” 


The above demonstrates that Boric Acid ‘is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


Chicago 1 oe Wilmington, Calif. 











Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 











PATERSON PARCHMENT PAPER CO. 








PASSAIC, NEW JERSEY 
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PREVENTION URGED, —_ 
t& RATHER THAN CURE, 
iiss | IN, FIRE-LOSS®DRIVE 


Protective Association Shown 
Devices Said to Have De- 
creased Damage 60 P.C. 


FIFTY CITIES JOIN CAMPAIGN, 
WITH RISK RATES REDUCED 


Special to Business Section, 
Public Ledger 


Chicago, May 13.— That those 
interested in fire protection should 
follow the methods adopted by 
modern medical research and de- 
vote their attention largely to pre- 
vention rather than cure, was the 
dominant note sounded at today’s 
meeting of the National Fire Pro- 
tection Association being held at 
the Congress Hotel. 











Over 3000 in daily use 





The “Ounce of Prevention” 
(FIRE PREVENTION) 


Is The Ridgway Elevator! 


The Wise Man will keep the fire 
out of the elevator hatch by using 


Ridgway Steam Hydraulics 


As so many thousands of the Big- 
gest and Best are now doing. 


Elevators are Burning Down 
Factories Every Day 


Dust and wind and the spark—then the 
explosion—and away goes your business. 

If you think we are “alarmists’” trying 
to “scare” you into Ridgway Elevators just 
read this column head from the Philadel- 
phia Public Ledger. 


“Prevention Urged’”’ 


Fire losses are becoming “appalling” and 
after awhile the man whag has Hydraulic 
Elevators is going to have the lowest 
insurance rates. 

You “prevent”? a fire and get perfection 
in elevators when you 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


COATESVILLE, PA 



































This is our Packers’ 


number. 










Special Outfit. 
It consists of one special torch and 
six legend brands carrying the stand- 
ard lettering “U. S. INSP. & PSD.” 
together with your’ establishment 


The price complete is $24.75 

















ice all the time. 


brand. 


Plenty of Heat for Quick Branding 


The Everhot is the only branding equipment that 
gives you plenty of heat—1980 degrees at your serv- 


This high temperature keeps the brand hot even 
while marking refrigerated meats. The Everhot can 
be used continuously—no need to stop to heat the 


Write or wire for all the details. 


i) a ~ £\° L UR: 
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MANUFACTURING Co. 











DIENT 


MAYWOOD, ILLINOIS 
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BEEF 
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GUARANTEED 


To Pass U. S. Government 
Inspection 


ARMOUR 4x» COMPANY 
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Mould and Discoloration in Sausage 


Something That Bothers Every Sausage 
Maker — Causes and Remedies for It 
Most Important Thing is to Keep Clean 


Most of the sausage maker’s 
troubles are due to moulds, slimes and 
discolorations. 

Spoilage may appear in one form or 
another—all the way from the raw 
material to the finished product. 


He may not recognize its source— 
but bacteria or moulds are at the base 
of most of his troubles. 


And usually it is his own fault. He 
hasn’t handled or cured his materials 
properly, or he hasn’t kept his equip- 
ment clean. 

_ He may think his containers and 
utensils are clean, but remember this: 


There’s all the difference in the world 
between APPARENTLY clean and 
REALLY clean! 


Sausage makers who will make a 
thorough study of the causes of 
mould and bacteria growth will be sur- 
prised to discover that they don’t know 


nearly as much about it as they 
thought they did. 


Four out of every five sausage 
inquiries received by the “Practical 
Points for the Trade” Editor of THE 
NATIONAL PROVISIONER are 
about troubles due to these causes. 


Cut out the 22 “Sausage Command- 
ments” at the bottom of this page and 
paste them up where your sausage 
makers can see them every day. 

Read what expert sausage makers 
say here about the right way to make 
sausage—and remember it. Perhaps 
then you will not have so much 
product turned back by your cus- 
tomers! 


Sausage Spoilage 


Slimes on the surface, and discolorations 
of the sausage itself, are due to bacterial 
action, or incomplete curing. 


The first step to take is to reduce the 
bacterial contamination of the raw ma- 
terial used; the second to study the proper 
conditions for curing. 

This means scrupulous cleanliness in the 
cutting and trimming rooms. One rotten 
apple can spoil a barrel of good ones, and 
this is as true with meat only the process 
is more rapid. 

After eacn day’s use, cutting tables 
should be scoured with sal soda and hot 
water, well rinsed and allowed to dry off. 
Trucks and other containers should be 
handled likewise, and whenever possible 
should be sterilized with live steam in a 
sterilizing cabinet. Lukewarm water, ap- 
plied momentarily with a hose, will not 
kill bacteria. It requires a temperature at 
near the boiling point to do it. 


Chill Quickly and Keep Clean. 


It is impossible to get equipment too 
clean, and where it is in such condition 
that it cannot be easily kept clean, it 














equipment clean. 

Chill meat quickly. 

Avoid drippings from ceilings. 

Reject trimmings that are not 
“right.” 

Avoid using overcured meats. 

Keep a UNIFORM temperature 
of 38 deg. Fahr. in the curing 
room. 

Keep the curing room scrupu- 
lously clean. 

Cleanse and sterilize tierces and 
pans as soon as emptied. 

Never use meat before it reaches 
cured age. 

Mix meat and curing ingredients 
thoroughly. 

Avoid ordinary flour; it often 


22 Commandments for the Sausage Maker 


Keep all cutting and trimming 


contains mould germs. Use a spe- 
cial sterilized flour or cereal. 

Clean grinders and mixers after 
each day’s use. Meat juices breed 
bacteria. 

Cold does not kill bacteria; it 
merely retards their growth. 

Grind and stuff the meat as soon 
as possible after curing. 

After stuffing, hang the product 
in a 45 degree cooler over night and 
it will “set” the meat and help the 
cure. 

Never let cooler drop below freez- 
ing point during the night. 

Sour casings are caused by bac- 
teria. Don’t let them soak too long, 
and use as soon as possible after 
washing. 


Mould IN sausage is caused by 


poor materials or careless handling. 
Mould ON sausage is a surface con- 
dition and can be prevented by keep- 
ing the casing dry after cooking and 
chilling. 

Keep sausage coolers dry, and not 
too cold. Too low a temperature 
causes condensation and mould when 
taken out. 

Keep summer sausage dry room 
temperatures right—not too high and 
not too low. 

First, last and all the time, KEEP 
CLEAN. Learn the difference be- 
tween what seems to be clean, and 
what is clean. 

This is the one chief cure for 
mould in sausage—CLEANLI- 
NESS! 
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should be replaced by new equipment. 
The next step is to get the meat chilled 
as rapidly as possible. Do not let it ac- 
cumulate in a heated trimming room; get 
the meat into the cooler quickly and 
spread in thin layers on clean pans. 


Look Out for Moisture. 


The chilling of sausage material is a 
very important factor. 

For instance—in some plants beef cheek 
meat, pork cheek meat and other offal are 
not properly spread in the offal cooler. 
And at the same time possibly the temper- 
ature of the cooler is entirely too high to 
properly chill the meats. The meat will 
then go into cure in a heated condition. 
This promotes the growth of bacteria al- 
ways present and disturbs the normal 
course of curing. 

One of the most fruitful sources of 
mould and bacterial contamination is from 
ceiling condensation drip. 

This condition is found in many curing 
rooms and should be corrected. This drip 
is usually sticky from slime caused by the 
putrefactive bacteria. The ceiling and 
walls should be periodically washed down 
and sprayed with a chlorine solution, or 
some other approved germicide. 

Tue NATIONAL PRovIsIONER has frequent- 
ly emphasized the fact that the sausage 
maker should be empowered to reject any 
trimmings or materials that are not “right.” 
When this idea becomes universally ac- 
cepted, a lot of sausage trouble will auto- 
matically cease. 


An Even Curing Temperature. 


The ideal curing temperature is 38 de- 
grees F. This is not any news to the 
average sausage maker, but it is surprising 
to find how few maintain a uniform 38 
degrees temperature. 

Sausage material is often cured in a 
cooler where the temperature is entirely 
too low for the meat to cure in the speci- 
fied length of time. 

The sausage maker assumes that this 
meat has been long enough in cure to 
insure satisfactory results, whereas the 
cure has not thoroughly penetrated the 
meats. And if this product is not thor- 
oughly smoked and sufficiently cooked— 
particularly if it should happen to be un- 
dercooked—you may look for discoloration 
in the center of the product, varying in 
size from a ten-cent piece upwards. 


What Are “Chill Rings?” 

“Chill rings,” i.e., gray rings just under 
the casing, result from too sudden changes 
of temperature. If the cure is not allowed 
to complete itself after stuffing and be- 
fore smoking, these rings will show up in 
the finished product. 

It is good practice to warm the product 
up gradually after removal from the cool- 
er and before smoking. Some successful 
sausage makers allow the product to hang 
at normal temperature, 70-80° F., for a 
couple of hours before placing in smoke. 

Similarly, the product should be allowed 
to cool off after removal from smoke, and 
before placing in the cooler again. 


Use Only at Cured Age. 


Meat should be used at cured age— 
never before. Most sausage makers can 
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increase their time of cure without impair- 
ing the quality of the finished product, and 
will thereby increase their margin of 
safety. 

Do not make a practice of using meat 
that is overcured. In other words, follow 
the curing of the product very closely, and 
see that it is used at cured ages. And if 
not used, give the product proper atten- 
tion and have it transferred to lower tem- 
peratures, so that it will not deteriorate. 

The curing room should also be kept 
scrupulously clean. It should not be a 
repository for sour curing tierces, old bar- 
rels, etc. 

Curing tierces or pans should be scrubbed, 
scoured and sterilized as soon as emptied. 


Mix Well and Keep Clean. 


Be sure that the curing ingredients are 
thoroughly mixed with the meat. A great 
deal of trouble is caused by careless mix- 
ing. 

It is also advisable to use a sterilized 
flour or cereal especially prepared for the 
sausage trade. Ordinary flour is often 
badly contaminated with mold spores, and 
should be avoided. 

Grinders and mixers should be cleaned 
free of meat and meat juices after each 
day’s use. Meat juices are the finest 
media in the world for propagating putre- 
factive bacteria. 

Another thing to remember is that a 38 
degree temperature will not kill bacteria; 
it merely retards their growth. 


Chopping and Stuffing. 


After curing, the meat should be ground 
or chopped and gotten into the casing as 
quickly as possible. Do not let it lie 
around in a warm chopping or stuffing 
room. 

After stuffing, the best operators have 
found it advisable to hang the product in 
a 45 degree cooler over night in order to 
dry off the casing and allow the meat to 
“set” and to further the cure. 

When this is done, care should be taken 
to see that the cooler temperature does 
not drop too low. 

Very frequently the temperature of the 
cooler will drop below freezing point dur- 
ing the night. This does not give the meat 
any advantage in curing in containers, and 
will invariably show a ring on the outside 
of the sausage just inside the casing, due 
to the greater chilling effect on the outside 
of the sausage by which the curing 
changes are interrupted. 


Care in Handling Casings. 


Casings should not be given an excessive 
soaking, and should be used as quickly as 
possible. 

Make a careful inspection of the casings 
and see that they are always in good 
condition. Pay strict attention to the 
soaking of sausage casings. 

Oftentimes casings are put in soak in 
the morning in warm weather, with the 
intention of stuffing certain product early 
in the day. But the arrangements are 
changed, in some cases through giving 
preference to orders received on short 
notice for shipment the same day. 

Casings are frequently forgotten in soak, 
and they are allowed to remain in warm 
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water, which sours, and when they are 
used they are not washed with fresh water 
and stripped of the soaking water before 
being used. This is certain to result in 
trouble, and no doubt is the source of 
much subsequent slime trouble. 


Mould on the Surface. 


Mould on sausage is a surface condition 
and can be eliminated by keeping the 
casing dry after cooking and chilling. 

This is often easier said than done. The 
sausage should be thoroughly dried off be- 
fore being placed in the packing cooler; 
the packing cooler should be dry and 
clean, and the sausage so hung to secure 
plenty of ventilation. Sausage should be 
handled as little as possible in order to 
avoid contamination. 

Remember that sausage sweats just like 
a person, and if the packing cooler is 
above 75° relative humidity, this surface 
moisture will encourage mould growth. 

Many sausage manufacturers make the 
mistake of keeping the packing coolers too 
cold. If the cooler is dry, sausage will 
keep very satisfactorily at 45 degrees. If 
it is kept at a lower temperature, there 
will be an excessive amount of condensa- 
tion on the product when it is later ex- 
posed to heat. 

Of course this does not apply to fresh 
unsmoked pork sausage. This product 
must be kept in a dry cooler at a tempera- 
ture of not over 36 degrees. 


Troubles With Summer Sausage. 


As a rule there are two evils in the 
summer sausage dry room to contend 
with. One is not to get the temperature 
too high, say not higher than 52 degrees 
to 54 degrees. The other is, under no cir- 
cumstances to subject the product to a 
temperature anywhere near the freezing 
point. One can always look for a ring 
on the summer sausage if one loses con- 
trol of the temperatures in this respect. 


Humidity Control is Important. 


Proper humidity control is also an im- 
portant factor. Modern systems of con- 
trolling humidity make it easy to do this. 
These systems should be investigated by 
every Sausage-maker, especially when 
building a new sausage plant. 

If meats are properly handled, and the 
curing formula is right, and the product 
is followed throughout the course of manu- 
facture very carefully in regard to han- 
dling of meats, temperatures, etc., there 
should be no reason for any discoloration 
of sausage. 


Cleanliness Most Important. 


It is, of course, impossible to keep meats 
and equipment coming in contact with the 
meats absolutely sterile, but it is possible 
to reduce contamination to a point where 
it will do little or no injury to the product. 
Tt requires constant attention and plenty 
of “elbow grease,” and the sausage maker 
must learn to distinguish between real 
cleanliness and apparent cleanliness. 


[EDITOR’S NOTE.— These instructions 
and suggestions were prepared after consul- 
tation with the Department of Research of 
the Institute of American Meat Packers, 
which has been making studies on mould 
and slime. They represent, therefore, the 
latest scientific and practical information on 
the subject.] 
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Hog prices since the middle of the 
week have shown some decline at Chi- 
cago and other western markets. If 
this continues and product prices hold 
to their present level, a more satis- 
factory relationship can be established 
between the two than has existed for 
a long time. 

Packers have been bidding against 
each other in the hog market, and have 
shoved the prices of hogs so high that 
costs could not be made out of the 
finished product, even on fancy brands. 

The greatest trouble, however, has 
been in disposing of the great quan- 
tity of medium-grade product that 
must move at a high price in order 


Columns headed PRICE and AMOUNT are figured from product prices in 


visioner Daily Market Service” of August 6, re{resenting actual transactions, Chicago, that date. 
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What Will Today’s Product Be Worth in October? 


to pay out. It is on this product that 
movement has been slow, and where 
the bulk of the loss in consumption 
noted in the first seven months of the 
year has evidently taken place. 

Excessively high hoof prices result in 
an unsatisfactory situation all the way 
from the producer to the consumer. 
One packer alone cannot remedy the 
situation. But if every packer keeps 
the whole situation in mind, matters 
can be vastly improved for everyone in 
the business. 

One look at this week’s hog test will 
show the packer that hoof prices must 
be reduced before a better situation can 
be expected in the provision market. 


SHORT FORM HOG TEST 
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He must also figure on how product 
put into cure today will compare with 
hog prices 60 days hence, when it 
comes out of cure. 

The “Short Form Hog Test” is 
based on hog and green product prices 
at Chicago on August 6. No deduction 
has been made for selling, shrinkage, 
holding charges, interest, and such 
other items as commonly enter into the 
day-to-day business of handling pork 
products. Neither has a transportation 
charge been included. This means 
that the returns are not as satisfactory 
as they would seem from the figures 
shown. 


Today’s product will be coming out 


“The National Pro- 








160 to 180 Ibs. 180 to 220 Ibs. 225 to 250 Ibs. 
Percent Percent Percent 
Product— Avg. live weight. Price Amount. Avg. live weight. Price Amount. Avg. live weight. Price Amount. 
Reg. Hams ........ 10/12 13.90 22% $3.13* 14/16 13.75 .22% $3.09* 14/18 13.00 2134 $2.83* 
WIRNOS. oxo ieee eis 4/5 5.50 15% as. CUS 5.60 15% 87* 6/8 5.50 .15% .83* 
Boston Butts ...... 4.10 .24% 1.00* 4.00 .24y% .98* 4.00 .24% .98* 
Pork Gomis . oo. 0. 6/8 IS) 32 3.04* 8/10 G10, 30 2:43". 10/12 8.75.27 2.36* 
TAGRMO 5d eendls ois 8/10 11.50 .27 3.10* - 8/14. 10:70 26 240° ZAG 5.00 .24 1.20* 
ee ias i < atau’ 16/20 6.25 .22Y% 1.41* 
Bab BACKS. 6.3 6 ases's 8/12 4.50 .15 .67* 
Plates and Jowls... 1.75 .14 2° 2.00 .14 .28* 2.00 .14 .28* 
| Saree 175 .17% 30* 2.00 17% 34* 2.30 17% 3o* 
P. S. lard, rend. wt.. 11.70 .1690 1.98* 13.75 .1690 2:32" 11.75 .1690 1.99* 
Se eee 115 13% .15* 1.00 13% .14* 100 13% 3* 
Lean trimmings..... 1.60 .1534 2s 1.50 .1534 .24* 1.50 .1534 .24* 
er 1.60 .02 .03* ls. 2 .03* 12>: .03* 
s [| | OE Se eee ee oe 0.15 .10 02* 0.10 .10 .01* 0.10 .10 .O1* 
Neck bones ........ 0.80 .04% .04* 0.65 04% .03* 0.65 .04% 03* 
Total cutting yield. . 65.00 65.40 67.55 
Total cutting value $14.14* $13.84* $13.38* 
(100 Ibs. live wt., Chicago) 
*Belling expenses (including brokerage, car icing, freights, etc.) should be deducted before figuring below. 
Here’s where you figure your net returns (based on 100 Ibs. live weight, Chicago): 
CREDITS: 
ba hina CUTTING VALUE (from 
SRNR io crighc wl ck Rectal she soaks au cablgse es Calon $14.14 $13.84 $13.38 
Edible pr inedible killing offal value. 44 46 47 
TOTAL, GROSS VALU Be. 6k ooi-0's $14.58 $14.30 $13.85 
CHARGES: 
Hogs cost alive per 100 lbs. 
Add freight, bedding, etc., if any...... $14.25 $14.20 $14.00 
Buying, driving, labor, refrigeration, re- 
pairs and plant overhead.............. 62 56 .53 
Killing condemnations and death losses in 
transit (say 1 per cent of live cost).... 14 14 14 
TOTAL OUTLAY per 100 Ibs. alive: $15.01 $14.90 $14.67 
Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE tto get profit or loss 
per 100 lbs. 
RE NE Te a a ces ta tw aos veiis 43 .60 82 
ee ee a ay Re a er .73 $1.20 $1.95 


The cost figures given above are furnished by a representative 
undoubtedly will vary slightly from the figures of other companies. 


packing company. They are merely for purposes of illustration, and 
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of cure early in October. It is not un- 
likely that the hog runs will be heavier 
at that time and prices lower. 

Think this over, Mr. Packer. Then 
do your part to help keep the hog 
market at a living level for everyone 
in the business. Don’t strangle con- 
sumption with too high hoof prices. 

rn io 


Is There a Price Limit? 


An Eastern packer who has grown des- 
perate over the situation in the hog end 
of the packing business writes that in his 
opinion packers can never pay more than 
a 10c top for hogs, and hope to show on 
the right side of the ledger. 

He believes that trends over a long 
period show that, when product cut from 
higher priced hogs is placed on the mar- 
ket, there is always more or less of a 
“buyers’ strike,” and the packer suffers 
accordingly. 

One of the leading livestock papers re- 
cently touched on this matter of stabilized 
hog prices in the following: 

“Stabilizing hog prices at high hovel 
may not be a dream of the irridescent 
type, but no practical method of accom- 
plishing that purpose has yet been devised. 
A prominent packer recently stated that 
the services of a man who could keep him 
right in his hog buying would be worth 
$50,000 a year, to which an acquaintance 
in the same sphere replied, ‘He would be 
worth a million to me.’ 

Might Have Too Many Hogs. 

Some think it a question whether hog 
producers would be better off if hog prices 
were more stabilized than they are. As a 
matter of fact, they argue, if some system 
of hog grading could be established in the 
markets, and prices from a 10c top down 
guaranteed to the farmer, the problem 
might very soon arise of how to keep the 
great surplus of hogs out of the market. 

An assurance of a given price for hogs 
would be a great incentive to production, 
particularly if this price were at a level 
which would give a fair return to the pro- 
ducer. The packer might have an even 
more serious problem on his hands then 
in the disposition of great volumes of 
product than he has now in high prices. 

It.is still a question whether the good 
old law of supply and demand is not after 
all the best means of taking care of this 
problem. 

A Discouraging Outlook. 

Here are some of the views of the East- 
ern packer on a 10c top for hogs, and his 
reasons for advocating it: 

Editor THE NATIONAL PROVISIONER: 

It appears as though there is no end 
to the advanced price of hogs, and the en- 
tire situation in this section is most un- 
satisfactory. It seems to be almost im- 
possible to cut any money out of these 
hogs, and the only thing that has held our 
head above water is the fact that we made 
a little money on our inventory as the year 
progressed. 

But I think we have passed that point 
now, and it certainly is going to be a very 
difficult matter to break even the next few 
months. What is in store for us this fall 
is hard to determine at the present time. 

Last February I made the statement 
that packers could not afford to pay over 
10c for hogs, and I have not changed my 
opinion up to the present time. 

Never a ‘Profit in High Hogs. 
I want to go on record as saying that 
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until hogs get to a 10c top packers will 
continue to lose money. There has never 
been a time during the history of the in- 
dustry that any packer ever made money 
on hogs when they cost over 10c for tops, 
except during war conditions. 

The public simply will not pay the 
prices for finished product, and in the 
manipulation of the entire packing house 
departments you will find that anything 
over 10c will not work out. 

There are many articles of food people 
will buy outside of meat products, and I 
think before we get through with the wild 
ride we are all taking you will find that 
the consumption of meat products will be 
materially decreased. 

A 10c top on hogs will not change the 
raising of live stock one particle. We all 
know a ten-cent hog is not unprofitable, 
even with corn at a dollar a bushel. 

We all know that the only way to cor- 
rect an evil is to correct it at the source. 
I claim the evil in the packing business 
today is at the source, and that means 
the price of live stock—I mean particu- 
larly hogs. 

Help Trade or Discourage It? 


The entire thing is wrong. We had far 
better have hogs at 6c to 8c a pound, 
with a large consumption and business 
going well, instead of battling along with 
such prices as have existed for the past 
few months. 

I do not care what argument is put up 
in defense of the high prices, but you will 
find that I am right in my assertion that 
the packers will not get on the right side 
of the ledger until the hogs are at a 10c 
top. They are absolutely not worth more 
than that, and that is all there is to it. 
You can’t get the money for the product 
out of the consuming public. 

Can’t some action be taken to correct 
the situation? 

Yours truly, 


EASTERN PACKER. 


JARDINE IN THE HOSPITAL. 


Secretary of Agriculture William M. 
Jardine has gone to the Walter Reed 
Hospital in Washington, D. C., to-under- 
go treatment for a stomach ailment. He 
returned to Washington recently from a 
long tour of inspection of agricultural and 
live stock conditions in the Middle and 
Far West, and his doctors advise that a 
complete rest is necessary. 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Proyisioner, 

Old Colony Bldg., Chicago. 


Please send me opies of the 
a Form Hog Test tor Paaily figur- 
ng 


INORG 2 cc ccccccccccccccccccccccscccs 
Street. . 


GAG. <. n0660 000 oecncescseseccescosoces 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 
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Hog Yields Explained 


An Eastern producer’s association mar- 
keting hogs on a guaranteed dressing per- 
centage basis asks information regarding 
yields shown in the “Short Form Hog 
Test”. This subscriber says: 

Editor THe NATIONAL PROVISIONER: 

We are interested in your “Short Form 
Hog Test” and realize that it is essential 
for all packers to know just what their 
hogs will cut, and comparative gain or 
loss above cost. 

In looking over the table for July 4, you 
show a total cutting yield of 65 per cent 
from 160-180 lb hogs; 65.40 from 180 to 
220 lb.; and 67.55. from 225@250 Ibs. 

As we are shipping hogs direct to pack- 
ers quite freely at this time, guaranteeing 
a dressing percentage ranging from 74 to 
78 per cent, we are wondering where the 
difference of 10 per cent would be on these 
grades. 

Our understanding is that hogs bought 
at Chicago and shipped to packers in the 
Mid-East are dressing from 70 to 77 per 
cent. It wovld appear to us that we either 
do not understand fully your figures, or 
else you are not giving a full accounting 
in your short-form test. 

The inquirer feels that dressing percent- 
ages shown in the “Short Form Hog Test” 
appearing in THE NATIONAL PROVISIONER of 
July 4 are too low. 

The yields shown in this test represent 
packer dress, which means head off. This 
item alone would account for a difference 
of 5 per cent on an average. 

The hogs shipped by the association in 
question, and dressing out from 74 to 78 
per cent, are evidently selected hogs show- 
ing good firm finish. 

The yields shown in the “Short Form 
Hog Test” are averages for all kinds of 
hogs coming within the weight ranges 
shown. Such hogs would naturally show 
a lower average dressing percentage than 
carefully-graded hogs, sold on a guar- 
anteed dressing percentage basis. 

The average yields shown in the “Short 
Form Hog Test” were arrived at after a 
very careful test on a large number of 
general run hogs. 


— an 
LET THE OTHER FELLOW LOSE! 


Here is one packer who takes good ad- 
vice and acts on it. 

A visitor to the plant of the Carondelet 
Provision Co., St. Louis, noticed that no 
killing was going on, although the plant 
was busy in other departments. 

“How’s this?” he asked Charley Schmidt, 
general manager of the company, who was 
showing him the sights. 

“That’s easy,” replied Charley. “When 
the hogs don’t show a cut-out profit, we 
don’t kill ’em. Let the other fellow kill 
if he wants to; that doesn’t worry us. 

“We use THE NATIONAL PROVISIONER’S 
Short Form Hog Test every day, and 
follow their advice—and we are not losing 
money, either!” 


DANISH BACON EXPORTS. 
Shipments of bacon from Denmark for 
the week ending Aug. 1 totaled 3,360 
metric tons, according to a cable to the 
U. S. Department of Commerce. Of this 


amount, 3,315 tons went to England. 
rr rs 
Watch the “wanted” page every week. 
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Retail Meat Dealers Are Awake 


Convention Shows They are Alive 


to Necessity of 
Members Along 


The retail meat business is changing. 
Retailers are waking up to the need of 
bringing themselves and their business 
methods up to date, if they want to 
“stay in the game.” 

This feeling was emphasized in a re- 
mark made by National Secretary John 
A. Kotal in his annual report at the na- 
tional convention at Omaha this week, 
when he predicted that many retailers 
would go out of business within the 
next year if conditions did not change. 

He referred primarily to high cost of 
doing business and narrow margin of 
profits. But involved in this is the 
recognized need for the retail meat 
dealer to know his cost of doing busi- 
ness, and to learn how to keep that cost 
down. 


What the Retailer Must Do. 


He must know how to keep books— 
and then keep them! 


He must know how to price his 
meats, and not depend on guess work or 
some ready-made chart. That means he 
must know how to make cutting tests 
and figure them. 


He must know how to sell, and how 
to teach his clerks to sell. And he 
must know a lot more if he is to stay in 
business. 


The Omaha convention brought out 
these facts more plainly than ever, and 
also showed that retail meat dealers 
have been thinking seriously on these 
subjects. 

It really seems that the retailer at last 
is waking up. 

Since the convention in Chicago a year 
ago much progress has been made, as 
shown by the concise and instructive re- 
ports prepared by the men who have 
made a study of the problems discussed 
at that time. 

What was most emphatically stressed 
and very plainly described by all speakers 
was the radical changes taking place in 
-the meat industry. Some of these talks 
were given by men who have been in 
the business some thirty or forty years, 
and who are in a position to make com- 
parisons. 

On Monday morning the opening of 
the convention was started by registra- 
tion of the delegates and visitors and re- 
ceptions by the various local committees. 


The Welcome to Omaha. 


At 2 p. m. the convention proceedings 
opened with overture, followed by the 
entire convention singing “America.” 
Chris Christoffersen, president of the 
Omaha Retail Meat Dealers’ Association, 
acted as chairman. Invocation was by 
Rev. O. D. Baltzly, pastor of the Kountze 
Memorial Lutheran Church. 

The chairman then introduced Mayor 
James C. Dahlman. The mayor extended 
greetings from the city of Omaha, the 
gateway to the Golden West, and among 


Educating Their 
the Right Lines 


other things stated that he could qualify 
as a member of the organization, inas- 
much as some thirty years ago he had 
been on a ranch, killing, cutting and sell- 
ing meat. 

To the address of welcome, National 
President A. H. Fenske of St. Paul, 
Minn., responded in a brief talk, thank- 
ing the mayor for his enjoyable remarks 
as well as for the key of the city, which 
he accepted on behalf of the convention. 

In a wholehearted manner Chairman 
Christoffersen on behalf of the Omaha 
Retail Meat Dealers’ Association ex- 
tended a very cordial welcome to the visi- 
tors and told of the wonders of his city, 
dwelling especially upon the strict en- 
forcement of the sanitary laws. 


Big Change As Years Pass. 


The response to this‘address was made 
by ex-National' President John T. Rus- 
sell, who was greeted with an ovation. 
Mr. Russell had seen the association grow 
until the present time, when each dele- 
gate represented fifty or more members of 
an active association that has always ful- 
filled its pledges and obligations. 

He cited the changing conditions in the 
butcher business from some eighteen or 
twenty years ago, when the butcher killed, 
cut up and sold the animal. ‘With the 
progress of the business it was decided 
to change the name of the association 
from United Master Butchers of America 
to National Association of Retail Meat 
Dealers. 

The chairman then turned the gavel 
over to the national president, . stating 
that the Omaha association had confi- 
dence in his ability, and asked for co- 
operation of the delegates during the pro- 
ceedings. 

President Fenske called all past presi- 








Honors Go East and West 


The presidency of the National Re- 
tail Meat Dealers’ Association for the 
ensuing year goes East to Cleveland, 
and the 1926 convention honors go 
West to Seattle, Wash. 

Officers elected for 1925-26 are: 

President—W m. M. McGonigle, 
Cleveland, O. 

lst Vice-President—Emil Schwartz, 
Detroit, Mich. 

2nd Vice-President—George Kramer, 
New York, N. Y. 

3rd _ Vice-President—J. W. Ringer, 
Seattle, Wash. 

4th Vice-President—George Krause, 
Philadelphia, Pa. 

Secretary—John A. Kotal, Chicago, 
Tl. 


Financial Secretary—Emil Priebe, 
Milwaukee, Wis. 
Treasurer—Charles : Schuck, New 


VOL Ine 

The vote for the next national con- 
vention awarded the honor to Seattle, 
Wash., one of the latest locals to join 
the national association. 
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dents to the platform, and deplored the 
absence of some through death and oth- 
ers through illness. He regretted ex- 
ceedingly the absence of Brothers Seng 
and Munkwitz of Milwaukee, who had 
given such wonderful advice and assist- 
ance in the past. He spoke of the neces- 
sity for the younger men to get into har- 
ness, and of the work of National Sec- 
retary John A. Kotal as a great leader. 
He said that a very fine program of good 
speakers from the packing industry and. 
the Department of Agriculture had been 
arranged. 


Assistant Secretary of Agriculture Talks. 


He told of the assistance of the De- 
partment of Agriculture in various ways, 
and then introduced Assistant Secretary 
of Agriculture Dunlap, who spoke ex- 
temporaneously. Mr. Dunlap stated that 
had he been asked to address this gath- 
€ring some six months ago, his talk would 
have been entirely different, inasmuch as 
prior to April he was a manufacturer of 
beef on a farm in Ohio. 

He knew of many cases, he said, where 
farmers put more into the product than 
they got out of it, and also that farmers 
had to send some products to the mar- 
ket which they did not enjoy manufac- 
turing but were compelled to do so, be- 
cause of circumstances and in order to 
make both ends meet. 

He stated that the Department wanted 
to help everybody, and contrary to gen- 
eral opinion is not only active in the ag- 
ricultural end of the business, but also 
goes into many lines of trade and is anx- 
ious to cooperate in every way possible. 
We are there to help you and if you do 
not get all the help you need it is your 
own fault, he said. 

Secretary Dunlap knew of retail meat 

dealers who are not endeavoring to com- 
ply with the law, and he said it is the 
purpose of the Department to enforce 
the law with these people. “I have found,” 
said Mr. Dunlap, “that where industries 
are organized, like yours, in almost 100 
per cent of the cases they are doing 
everything to comply with the law.” 
_ He spoke of untair competition, where 
inferior grades are being sold for an Al 
product, and cited in this connection a 
campaign against unfair competition in 
the oyster industry in Ohio some few 
years ago where drastic laws were ap- 
plied, but which resulted to the advantage 
of all in the long run. In concluding, 
Mr. Dunlap stated that the Department 
did not make the laws, but administered 
only such laws as the Congress of the 
United States sent to them to enforce. 


Committees Appointed. 


The President announced the following 
committees: 

Policy Committee: John T. Russell, 
chairman, Chicago; A. Pickering, Cleve- 
land; George Kramer, New York; Michael 
Kelly, St. Louis; V. F. Kuncl. Omaha; C. 
Strickler, Pittsburgh; W. H. Peeples, 
Miami; . H. Deen, Canton; George 
Ringer, Seattle; George Kraus, Philadel- 
phia, and Paul Eckland, Rockford, III. 

Credential Committee: J. O. Lucken- 
ill, chairman, St. Louis: Charles Glatz, 
Rochester; A. J. Kaiser, Chicago; Charles 
Kroh, Cleveland: Albert Sumkowski, Mil- 
waukee; Axel Meyer, Omaha; Charles 
Diebel, St. Louis, and Joe L. Browne, 
Eldorado, Kas. 

Auditing Committee: Wm. McGonigle, 
chairman, Cleveland; Wm. Diechmann, 
St. Louis; Emil Schwartz, Detroit, and 
J. N. Bowen, Minneapolis. 

A recess of ten minutes was declared, 
after which the convention went into 
closed session. The opening address was 
the annual report of the National Presi- 
dent, A. H. Fenske. 


President Fenske’s Report. 


President Fenske, in his annual report, 
dealt with the many important undertak- 
ings of the association during the past 


(Continued on page 50.) 
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European Meat Prospects 


North and Central Europe Will 
Not Buy Much U. S. Meats 
(Staff Correspondence of The National 
Provisioner.) 

Stockholm, July 14, 1925. 

All kinds of grain and grass and turnips 
for feeding purposes promise to give a 
record crop in all three Scandinavian 
countries next fall. Farmers are keeping 
back their cattle, as the foot-and-mouth 
disease in Sweden reduced the number of 
cattle considerably last winter. 

Hogs are plentiful and, with a good ex- 
port of fresh pork to Norway, prices are 
19c per American pound dead weight, 
with head and feet on. This is about 10 
per cent lower than German hog prices 
at present. 

Export of Swedish bacon to England is 
not heavy, as the price is always under 
that of Danish bacon on the English mar- 
ket. This is because the Swedish bacon 
has more back fat and is not quite as 
hard as Danish bacon, which always com- 
mands top prices. 

Killings of bacon pigs in Denmark were 
sometimes over 80,000 weekly during 1924, 
but at present the average weekly killing 
is around 50,000 to 60,000. 

There is a lively export of Swedish and 
Danish fresh beef and live cattle to Ger- 
many, but on account of lower cattle 
prices of late the returns have not been 
so satisfactory. 


Crop Conditions in Germany. 


In the north of Germany a two months’ 
drought has burned the pastures, and the 
farmers are rushing their cattle to mar- 
ket. Of course, this situation will reduce 
the fall supplies in Hamburg and Berlin. 
The grain and hay crop in Germany has 
been and will be plentiful this year. 

Norway, with 2% million inhabitants, 
produces only half of its meat consump- 
tion. Sweden is the country from which 
Norway draws her supplies. The import 
of meat into Norway from Denmark has 
been forbidden for years on account of 
political differences. Norway is levying 
a very high duty on all imported meats 
and other foodstuffs, consequently the cost 
of living there is high, and strikes for 
higher wages continue from month to 
month. 


The opening of new branch railways 
on the western Norwegian coast and 
mountain region has enabled the whaling 
companies to supply the capital with fresh 
whale meat, which they call whale beef. 
The price of this whale beef last winter 
and spring was only half of what the 
Norwegian consumer had to pay for fresh 
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meats, and hundreds of thousands of 


pounds have been sold 

Buyers, however, were not the laborers 
and workmen who in former times were 
regarded as the poorer class, but rather 
the state employee and similar workers— 
the middle class. 

Monthly wages of workmen in Norway 
vary from 500 to 700 kroner, whereas 
wages for employees in the class of the 
office worker vary from 300 to 500 and 600 
kroner monthly. Eight hours work is the 
average, and the labor unions require that 
no workingman shall work overtime. 


Different in South America. 


What a difference between Norway and 
the Argentine! There I found the pro- 
tection of personal liberty highest. Every- 
one has the right to quit work and strike 
as much as he likes. But the moment the 
strikers by persuasion or force avoid ana 
prohibit others from working, the police 
step in and put such suppressors of the 
liberty of a citizen into jail. 

Central and North Europe next winter 
will not be large buyers of U. S. farm 
products, to put it in a nutshell. The 
higher-valued Norwegian and Danish 


kroner is already a discount of the good 


crop prospects. 
ho 


MEAT TRADE IN JULY. 


In the review of the meat and livestock 
situation for July, the Institute of Amer- 
ican Meat Packers finds that “all things 
considered, the wholesale meat trade dur- 
ing the month just closed was fairly 
good.” This situation prevailed notwith- 
standing the fact that the present is an 
“in between” period in the trade, and that 
live hogs continue to sell for more than 
the packer can obtain for the products 
therefrom on the basis of current market 
values. 

During the month both hogs and cattle 
reached the highest levels since 1920. 

The demand for fresh pork, although not 
strong, was steady and there was a good 
trade in smoked meats during most of the 
month, with values generally firm. 

Export trade was comparatively quiet 
during most of the month. Stocks of lard 
on the continent, while not burdensome, 
are considered ample. Prices of both lard 
and meats are relatively low. 

The demand abroad for oleo oil showed 


considerable improvement during the 
month. 

Domestic demand for pork products, 
both fresh and cured, was fairly good. 
Fresh pork prices, however, did not follow 
the advances in the hog market and re- 
mained about steady for the month as a 
whole. Some frozen pork went into a 
consumption at prices that were lower 
than the prices of fresh products. Owing 
to a scarcity of light weight hogs, light 
fresh pork cuts sold at relatively high 
levels and the supply of the light cuts was 
hardly sufficient to fill the demand. 
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Smoked meat values were firm, but com- 
petitive conditions were unusually severe. 

The trade in dry salt meats was quiet, 
but stocks are relatively light and various 
persons in the industry are of the opinion 
that if the demand during the next few 
months is normal, there will be a scarcity 
of this product. 

Hog prices remained high, averaging 
well above $13.00 per one hundred pounds 
at Chicago during most of the month, and 
with top prices frequently exceeding 

4.50. 

The quality of the hogs which came to 
market, although showing some improve- 
ment so far as an increase in the number 
of finished animals received was con- 
cerned, was inferior and the average yield 
in meat per animal was unusually low. 

The beef trade, although good at the 
beginning of the month, was not very 
satisfactory for the month as a whole, the 
supply of cattle of mediocre quality being 
excessive, with prices relatively high. 

Receipts generally were fairly heavy for 
this period of the year, with very few 
quality animals included. 

The dressed beef markets showed a 
good demand for quality beef but not at 
paying prices, and very poor demand for 
common grades. 

Hides are well sold up to production 
and prices are stronger. 

Heavy receipts of lambs in the early 
part of the month forced prices down to 
new low points for the season, but the 
market reacted as the supply dwindled. 

The market for the dressed product 
broke sharply under pressure of heavy 
Eastern receipts, but reacted slightly to- 
ward the close of the month. 


a 
CHICAGO PROVISION STOCKS. 


Stocks of provisions at Chicago at the 
close of business on July 31, 1925, with 
comparisons, are reported by the Chicago 
Board of Trade as follows: 

July 31, June 30, July 31, 
1935. 1925. 1924. 


Mess pork made 
since October 1, 


oo wiee se 891 599 533 
Other kinds of brid. 
park, Bete. 2.200. 19,347 20,530 34,525 


P.S. lard, made since 
Oct. 1, 1924, lbs.. 60,687,648 61,803,799 77,537,282 
Other kinds of lard. 15,508,199 9,484,645 16,580,232 
S. R. middles, made 
— gag Oct. 1, 1924, 
seen swe dues ss 6,146,189 6,715,492 2,724,22 
Ds. ‘cl. bellies, made 
since Oct. 1, 1924 11,061,686 10,023,361 30,977,596 
& . rib bellies, 
made since Oct. 1, 
Sarre 8,032,675 7,592,721 7,849,234 
Ex. sh. cl. middles, 
made since Oct. 1 


OE 1,372,184 1,017,725 425,070 
Sh. cl. middles, Ibs. 17,200 11,000 97,000 
Ex. sh. rib middles, 

OE Ssedenetshbanes 8,000 
D. 8S. sh. fat backs, 

Se rae aes 4,261,976 4,706,188 4,997,033 
D. S. shidrs., Ibs... 14,329 20,265 58,787 


S. P. hams, Ibs... 31,687,236 36,464,879 38,633,724 
S.P. skd. hams, Ibs, 19,750,203 21,417,321 19,460,369 
S. P. bellies, Ibs. .. 11,988,115 14,693,758 16,365,800 
8. P. Calif. or 

si ee 13,045,859 15,128,088 11,510,301 

shidrs., Ibs..... 
S. P. shoulders, Ibs. 225,932 242,140 207,79 
Other cuts of meats, 

UE Sebgeneksnnes 7,508,224 8,363,304 6,573,983 





Total cut meats, 
TE, scessvcsccs 115,111,898 126,396,192 139,888,921 
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SorAni 


Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests, on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 


ized Standard 
By-Product Liquors 


(Subsidiary of Whiting Corporation) HARVEY, ILL. (Chicago Suburb) 


a moderate charge. 


problems involving evaporation, crystallization, heat transfer, etc. at 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 a.m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, IIl. 

This will aid us in obtaining proper 
service for you from the Post Office. 











INSTITUTE OF AMERICAN MEAT PACKERS. 

President-—Osear G. Mayer, Oscar Mayer & Com- 
pany, Inc., Chicago, Illinois. 

Executive Vice President—W. W. Woods, Institute 
of American Meat Packers, Chicago, 

Vice Presidents—J. J. Felin, John J. Felin & Co., 
Inc., Philadelphia, Pa.; Myron McMillan, J. T. Mce- 
Millan Company, Inc., St. Paul, Minn.; F. 8S. Snyder, 
Batchelder & Snyder ‘Co. ., Boston, Mass.; E. C. Mer- 
ritt, St. Louis Independent Packing Co., St. Louis, 
Mo. 

Treasurer—John T. Agar, William Davies Co., Inc., 
Chicago. 

Chairman of Institute Plan Commission—Thos. E. 
Wilson, Wilson & Co., Chicago. 

Central Administrative Committee—Oscar G. Mayer, 
Oscar Mayer & Co., Ine., Chicago; Thos. E. Wilson, 
Wilson & Co., Chicago; G. F. Swift, Swift & Com- 
pany, Chicago; F. Edson White, Armour & Company, 
Chicago. 

Directors—For three years: Charles E. Herrick, 
Brennan Packing Co., Chicago; E. A. Cud 
Cudahy Packing Co., Chicago; G. F, 
& Company, Chicago; W. H. White, Jr., 
vision Co., Atlanta, Ga.; Elmore M. Schroth, The 
J. & F. Schroth Packing Co., Cincinnati, Ohio. 
For two years: J. E. Decker, Jacob E. Decker & 


Sons, Mason City, Ia.; F. Edson White, Armour 
and Company, Chicago; R, T. Keefe, Henneberry 
& Co., Arkansas City, Kans.; Fred Guggenheim, 
yuggenheim Bros., Chicago; J. Paul Dold, Jacob 
Dold Packing Co., Buffalo, N. Y. For one year: 
J. Ogden Armour, Armour and Company, Chicago; 
J. A. Hawkinson, Allied Packers, Inec., Chicago; 


Thomas E. Wilson, Wilson & Co., Chicago; T. Davis 
Hill, Corkran, Hill & Co., Inc., Baltimore, Md.; T. P. 
Breslin, Standard Packing Co., Inc., Los Angeles, 
Calif 
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What Pork Packer Faces 

Hog receipts at Chicago and leading 
river markets during July showed a sharp 
decline from those of one and two years 
ago. At most markets they were the lowest 
since 1921, and in the case of Chicago the 
receipts were the lowest in eight years. 

The 


month at Chicago stands very near the 


general average price for the 


highest in five years. The average weight 
was 4 lbs. 
within 3 lbs. of the record weight for July. 


heavier than last year, and is 


This indicates that farmers are beginning 
to feed some of the corn that has been 
held for better prices. 

Complaint has come from some markets 
that it has been impossible to buy enough 
heavy packing sows for trade needs. 
There is a good deal of evidence that 
these sows have been held on farms for 
the production of early fall litters. 

At the eleven principal markets of the 
country the hog supply in the first seven 
months of 1925 was 4% million head less 
than in the same period last year. 

Storage stocks of meat and lard at the 
seven mid-west markets on July 31 were 
only about 89,000,000 Ibs. 


were on the same date a year ago, in spite 


less than they 


of the enormous decline in the hog sup-. 


ply, and the fact that total storage stocks 
at the beginning of 1925 were less than 
they were on January 1, 1924. 

This means that something has hap- 
pened to the consumptive outlet for hog 
products. 
pace, storage stocks would be wiped out, 


Had it continued at last year’s 


and the public would be clamoring for 
pork products. 

At current price levels, and with a 
bounteous supply of beef and lamb avail- 
able to the consumer, there seems little 
chance that the hog runs of the next few 
months will be insufficient to meet trade 
needs. 

Only the development of a broad export 
So far 


there is little in European conditions to 


outlet would change the situation. 


indicate the approach of a sharp demand 
for American products. 
Bona Vee 


Meat and Lard Exports 


Recent reports of the U. S. Department 
of Commerce indicate an increase in the 
shipment of most foodstuffs abroad dur- 
ing the year 1924-25 compared to those of 
1923-24. 

The outstanding exception to this was 
found in meat and lard. The exports of 
meats showed a marked decline as com- 
pared with the preceding year. Bacon 
exports decreased over 40 per cent in 
volume, and the shipment of hams and 
shoulders declined 20 per cent. 
market 


Cuba was the one important 


25 


that took more of these products than 
in the preceding year. 

Lard exports decreased from 1,014,898,- 
000 Ibs. to 792,735,000 Ibs. Oleo oil was a 
bright spot, as the exports of this product 
showed considerable increase. 

The principal function of the export 
field is to relieve the domestic situation, 
taking the surplus that cannot be mar- 
The de- 
creased activity in the foreign market has 


keted to advantage at home. 


been directly reflected in a less satisfac- 
tory situation in the United States. 
fe 
Pricing Meats at Retail 

If the survey of retail meat markets made 
by the U. S. Department of Agriculture 
brought out one thing more than an- 
other it was the need of better business 
practices. 

Too many retailers have settled down 
into a rut, and think there is no new way 
to do business. They do not realize how 
much money they are iosing by taking the 
easiest way out. 

In some cases retailers have waked up 
when new kind of competition came into 
their midst. It opened their eyes to the 
fact that business could be done along 
lines they had overlooked, because they 
were not practising good salesmanship. 
When they got busy they found they could 
do just as well as any competitor. 

Many retailers are at a loss to know 
If bought in 


carcass, they do not know how to charge 


how to price their meats. 


for each cut so they can cover their ex- 
Too 
often they charge blindly, and they realize 


penses and make a margin of profit. 


how unfair they have been to themselves 
at the end of the year, when they have 
nothing to show for their year’s work. 

Even meat bought by the piece is not 
always priced right, because the retailer 
does not know all of his costs. He knows 
what the meat cost him, but he does not 
know what his expense of doing business 
is, and just how much of that expense the 
particular piece of meat being priced 
should bear. 

Two things are necessary if meat it to 
The first of these is to 


know how much it costs to do business, 


be priced right. 
and the second is to know what each 
pound of meat costs, how the different 
cuts of carcass meat are to be priced, and 
how to make the price so that a right re- 
turn on the sale is realized. 

The 


methods 


old-fashioned business 
The 
going to succeed in the face of keen com- 


day of 
is gone. retailer who is 
petition is the one who not only keeps 
records, but studies them, and who prices 
his meats on the basis of frequent cutting 
tests. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Packing Family Beef 


A Southern packer wants some infor- 
mation on packing family plate corned 
beef. He says: 

Editor The National Provisioner: 

Please advise the best method of making and pack- 
ing family plate corned beef, packed in 200 Ib. bar- 
rels. Please give full details relative to brine, temper- 
atures, packing, etc. 

Family beef is the entire beef navel 
with the brisket off, except in grades 
where the entire navel and brisket weigh 
under 32 Ibs. 

This product is graded as No. 1, 2, 3, 
4 and 5. 

No. 1 Family Beef.—No. 1 grade is the 
navel, brisket off, weighing 45 or 50 lbs. 
This is known as extra “India mess beef” 
when handled as follows: 

First, saw into rib and flank pieces, 
then saw flank into three pieces, all of 
which is used. Then saw rib into two 
pieces, leaving 4 ribs in the heavy end and 
three ribs in the light end. The three ribs 
from the light end go into No. 2 grade. 

The navel is then put through a salt 
box, from which it is packed into tierces 
of 304 Ibs. each and pickled off with 100 
deg. pickle containing % lb. nitrate of 
soda for each 100 Jbs. of meat. 

Product is overhauled by rolling in 
tierces at 5, 15 and 30 days after packing, 
and is ready for shipment at 30 days, 
which would allow meat to finish curing 
in transit. Shipment can be made in 
original package, although most concerns 
repack at time of shipment. 

Other Grades—No. 2 grade is the navel, 
brisket off, weighing 40 to 45 lbs. This 
is known as “extra family beef” and is 
sawed into three flank and two rib pieces. 

No. 3 grade is the navel, brisket off, 
weighing 32 to 40 lbs. This is known 
as “regular family beef” and is sawed 
into three flank and two rib pieces. 

No. 4 grade is the navel, brisket on, 
weiging 25 to 32 lbs. This is generally 
known under house brands, each packing 
house having a different brand name for it. 
It is sawed into two brisket pieces, three 
flank pieces and two rib pieces. 

No. 5 grade is the navel, brisket on, 
weighing 18 to 25 lbs. and is used in mess 
beef. It is sawed into two brisket pieces, 
three flank pieces and two rib pieces. 

Handling Family Beef.—‘Family beef” 
is received from the cutting floor in the 
full plate. It is cured and then sawed at 
time of shipment. 

When received it is first packed into a 
vat containing 100 deg. plain pickle and 
left to leech for 24 hours. Then it is 
passed through salt box and packed into 
vats at 1,200 or 1,300 Ibs. to the vat, using 
100 degree pickle containing % Ib. nitrate 
of soda for each 100 lbs. of meat. 

The product is generally overhauled at 
5, 15 and 30 days after packing, although 
some concerns do not overhaul at all. 
However, to be certain to avoid rusty 
spots, it is advisable to follow the over- 
hauling closely. 


Grades 2 and 3 are cured in 40 to 45 
days, while grades 4 and 5 are cured in 
30 to 35 days. 


How to Hold the Product. 


In the event of no sales being made 
when the product is cured, meat should 
be packed into tierces at 350 Ibs. each. 
Then use 25 deg. plain pickle and freeze 
solid. This will hold the product in- 
definitely, providing freezer temperatures 
are satisfactory. 

When packing for shipment, saw as 
described, and put into packages, using 
two rib and three flank pieces on No. Z 
and 3 grades evenly throughout the bar- 
rel. Pickle off with 100 deg. plain pickle; 
leave overnight before shipping, so as to 
catch any barrels that may have slow 
leaks, and reprime. 

When shipping to the West Indies one 
ounce of spice is added for each 100 lbs. 
of meat. Spices used are whole cloves, 
allspice, bay leaves and cinnamon. 

ce ee 


D. S. Meat Salt Allowance 


A Southwestern packer wants some in- 
formation on D. S. meats. He says: 
Editor The National Provisioner: 

Kindly advise what constitutes D. 8S. bellies, as 
pertains to the salt allowance. 

That is, we wish to know when we buy 16,000 Ibs. 
of dry salt bellies if we are expected to accept same 
with salt, paying for the salt at the D. 8. belly 
rate. If we are to pay for salt, what should the 
salt percentage be? 

Is a clear belly and a dry salt belly the same? 

The salt allowance in the case of D. S. 
meats, in case of no specific agreement, is 
1 per cent. Should the buyer or seller 
object to this allowance, the meat is swept, 
and the percentage allowance determined 
by the inspector is binding on both parties. 
These are the Board of Trade regulations 
regarding D. S. meats. 

When sold in straight car lots, it is cus- 
tomary to request Board of Trade inspec- 
tion. In less than carload lots this might 
not always be possible. 

As a considerable percentage of the 
sales of D. S. meats being made at this 
time are in less than carload lots, sellers 
are interested in their customers, and are 
willing to give them the same allowance 
on small shipments as they would in car 
lots. This is desirable in order to hold trade. 


Make Right 


A packinghouse foreman with a 
lot of practical experience has 
been visiting a number of pork 
packing plants recently. 

He kept his eyes open—and 
what he saw was a lot! 

He will tell what he saw in THE 
NATIONAL PROVISIONER, and will 
draw some practical conclusions. 
There will be “Don’ts” and “Do’s” 
all the way from the shackling pen 
to the curing cellars. 

Watch for “The Foreman.” 














Points on Dry Cure Bacon 


A curer in the East wants to produce 
a dry-cure bacon which will be hard and 
firm. He says: 


Editor The National Provisioner: 

We notice a considerable difference in various 
brands of dry-cured bacon now on the market, this 
difference being especially noticeable in the firmness 
of the meat. 


We will appreciate greatly any advice or sugges- 
tions which you can give us to make dry-cure bacon 
firmer, so that it will cut more like cheese. 


Does the use of the belly press increase this firm- 
ness of dry cure bacon? 


If bellies are soaked too long in too warm water, 
before smoking, would they tend to soften up? 


What is the average smokehouse shrink which 
packers stand on dry cure bacon? 


Do you believe that dry cure bacon in boxes under 
pressure tends to increase firmness? 


We are dry-curing our bellies according to an ap- 
proved formula and style, but desire information 
which would tend to make them hard and firm when 
smoked. 

The inquirer has noticed considerable 
difference in the firmness of the meat in 
various brands of dry-cured bacon now on 
the market. He is interested in any ad- 
vice or suggestions which will make for 
a firmer product. 


The first important factor, of course, is 
the quality of hogs from which the bellies 
are produced for fancy bacon. Good 
bacon cannot be made from poor grade 
bellies. 


The use of a belly press has proved 
satisfactory. 


If bellies are soaked too long in too 
warm water they have a tendency to 
soften up. Dry-cured bellies, when taken 
out of cure at 18 to 20 days, should sim- 
ply be washed off in warm water and not 
soaked. Bellies at the age of 25 to 30 
days should be soaked from 10 to 15 min- 
utes in water at a temperature of 60 to 65 
degrees F. 


The average smokehouse shrink runs 
from 9 to 11%. 


Curing bacon in boxes under pressure 
does increase firmness. Fresh bellies are 
packed in curing boxes and pressed for 
three days, or until the cover sets tightly 
down on the box. Then the box is locked 
and the seal is not broken until the bellies 
are wanted for smoking. 


Bellies of 8 to 10 lbs. average should be 
cured in 20 to 21 days. Particular atten- 
tion must be paid to the handling of bel- 
lies in the soaking process; and further- 
more, the bacon should be thoroughly 
chilled after coming out of the smoke- 
house before handling. The product 
should be allowed to hang 24 hours be- 
fore disturbing, if possible. 


It is a good plan when the product is 
finished off in the smokehouse to-kill the 
fire, close all ventilators and dampers, and 
allow the freshly-smoked product to hang 
in the smokehouse, with the smokehouse 
door open for 24 hours if possible. 

[A formula for curing fancy bacon, with 


full directions, appeared in a previous issue 
of THE NATIONAL PROVISIONER. Copies 


of it may be obtained by subscribers upon 
sending a 2-cent stamp to The National Pro- 
visioner, Old Colony Bldg., Chicago.] 
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Use of Color in Sausage 


A Pacific Coast sausage manufacturer 
wants some information on the use of 
color for sausage. He says: 


Editor The National Provisioner: 

Under federal inspection do they allow frankfurts, 
bologna and similar sausages to be cooked in certified 
color water? If not, would like to know how they 
handle it. 

Would also like to know how sausage cooked in 
color water should be labelled. 

In this section the retail markets have cards in- 
dicating that certain named sausages contain cereals, 
etc., but there is nothing to indicate that sausage 
is artificially colored. 

Has there ever been a conviction in court for sau- 
sage coloring entering the meat? 

The federal meat inspection service per- 
mits the use of certified color in cooking 
frankfurts, bologna and similar sausages. 
It is permitted only on the exterior of the 


casing, not in the sausage meats. 

However, before the color can be used, 
the manufacturers are compelled to send 
a sample of each batch of basic colors 
manufactured to the U. S. Department of 
Agriculture for analysis. The entire batch 
is held until permission is given from 
Washington to dispose of this or any 
other particular batch. The entire output 
is handled in exactly the same manner. 

After the certification or approval num- 
ber is received by the manufacturer, the 
basic color is further processed for use 
in sausage departments operated under 
federal inspection. Even though the color 
has been previously approved and passed 
by the Department of Agriculture, the 
buyer in turn must pass through the same 
routine by sending a sample of the color 
he has purchased, regardless of where it 
came from or how many approval num- 
bers are on the package, to the Depart- 
ment of Agriculture. The color cannot 
be used, but is held in a retaining room 
by a government inspector, under lock and 
key, until it is again approved by the fed- 
eral authorities at Washington. 

In regard to the labelling of the pack- 
age, each carton or box containing sau- 
sage cooked in certified color water should 
be stamped “artificially colored.” 

The inquirer states that retailers in his 
section of the country have placards in- 
dicating that certain named sausages con- 
tain cereal, etc., but there is nothing to in- 
dicate that sausage is artificially colored. 

Perhaps the retailer has removed the 
sausage from the packages and placed it 
on platters on display counter, and if the 
cartons or boxes are destroyed the prod- 
uct does not show these labels. 

We do not know of a conviction in 
court for sausage coloring, provided such 
color was approved by the government to 
begin with. 

There is an objection to using enough 
color in the cooking water to make it 
strong enough to penetrate the casing and 
color the meat. When this occurs it is 
usually the result of carelessness on the 
part of the foreman or the man assigned 
to this particular work. 

Certified casing color should be handled 
systematically, the same as a meat formu- 
la, so as to always produce a uniform 
color. If it is overdone, the color is too 
high and looks too artificial, while if a 
limited amount is used the product will 
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have the appearance of a good natural 
meat smoke color. 
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Making Puff Paste 


A Canadian packer asks for additional 
information concerning formula for mak- 
ing puff paste which appeared in a recent 
issue of THE NATIONAL Provisioner. He 
says: 

Editor The National Provisioner: . 

We wish to secure as detailed information as possi- 
ble on the actual process of manufacture of this 
puff paste shortening, particularly the treatment of 
the partially-cooled shortening which gives it its 
characteristic texture. 

We find that with certain puff paste marketed 
in Canada the trade complain of a lumpiness, which 
blows the paste full of holes during baking. 

We would also appreciate information as to the 
percentage of salt and water which, according to 
your article, are used in this product. 

It is very difficult to make puff paste 
unless the right machinery is available. 
Packers who manufacture oleomargarine 
are usually in pretty good position to make 
puff paste, with the possible addition of 
a blending machine. 

Oleo oil makes the best puff paste. Any 
good animal oil is superior to hydrogenated 
oil for this purpose. The decisive solidi- 
fying and melting point of the hydro- 
genated oil is what causes the trouble 
from lumpiness. Puff paste which has 
lumpiness to which the trade objects is 
probably manufactured from hydrogenated 
oil. 

The product is churned just as oleomar- 
garine would be, at a temperature of about 
80 to 85 degrees. The temperature, of 
course, is regulated by the ingredients, and 
this is something that will have to be 
worked out by the manufacturer. 

After the product is churned it is 
dropped from the churn into a vat of ice 
water, the temperature at which crystalli- 
zation takes place being around 50 deg. 
Fahr. . 

. The crystallized product is put into 
trucks and held over night at a room 
temperature of approximately 75 deg. The 
next day it is worked on a working table 
to get the moisture out and obtain the 
smooth texture particularly desired by the 





Buying ind Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 


Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how to test them? 


Full directions and practical hints 
on buying and testing sheep, hog 
and beef. casings may be obtained 
by filling out and sending in the fol- 
lowing coupon: 

The National Provisioner, 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on “Buying and 
Testing Sausage Casings.’’ I am a subscriber 
to THE NATIONAL PROVISIONER. 


Enclosed find 2-cent stamp. 
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trade. A little salt will help to get this 
smooth texture, but it adds no value to the 
product from the shortening standpoint. 

It is then worked through a blending 
machine to arrive at the final smooth 
texture. 


— 
Curing Fancy Hams 


A Southern packer is interested in mak- 
ing fancy brand hams. He writes as fol- 
lows for information: 

Editor The National Provisioner: 

Please supply us with information for curing regu- 
lar hams, 8@14 lb. average, without pumping. 

In curing hams without the use of a 
pickle pump, it is necessary to make an 
incision with a steel skewer close to the 
shank, stifle joint, aitch bone and blood 
vein, so as to allow the pickle to penetrate 
more rapidly. 

Hams must be thoroughly chilled, with- 
out freezing. An inside temperature of 
35 deg. going into cure is very satisfactory. 
Just before placing in cure, it is a good 
practice to rub the flesh side of the hams 
with a mixture of salt and saltpetre, and 
place in the curing container with the 
stifle joint up. Hams will absorb the 
pickle more readily in this manner. 

Pack just enough weight in each con- 
tainer to allow 5% gal. of pickle to each 
100 lbs. green hams. Then overhaul at 
10, 15 and 30 days in cure. 

Curing Hams Without Pumping 

Many packers have met with entire suc- 
cess in curing high-grade hams without 
pumping, and have developed a broad de- 
mand for this product. 

This product should not be back- 
packed. If for any reason the put-down 
is overestimated, and the product is not 
smoked out at cured age and sold as a 
fancy brand, it should be moved into the 
channels of trade one way or another and 
sold as a regular ham. 

This is an important feature in connec- 
tion with curing hams without pumping. 
The hams must be moved at cured age in 
order to retain their flavor, and if this 
cannot be done under ordinary conditions, 
it is necessary to make the sacrifice of 
selling the fancy brand as a regular ham. 

emis ne 
TWO PACKINGHOUSE COLONELS. 


Dr. Arthur Lowenstein, Vice President 
of Wilson and Company, and Dr. W. Lee 
Lewis, Director of Research for the Insti- 
tute of American Meat Packers, recently 
spent two weeks in the Officers’ Training 
School at the Edgewood Arsenal, Mary- 
land. Both Dr. Lowenstein and Dr. Lewis 
hold the rank of Lieutenant Colonel in the 
Chemical Warfare Reserves. 








We are in the Market for 


Hog Casings Beef Middles 
Hog Bungs Beef Bladders 
Selected Rounds Beef Bungs 
Sheep Casings Beef Weasands 
Submit your offerings by wire 
or letter for spot or future 
shipment. 


ROY L. NEELY 
605 Webster Bldg. Chicago, Ill. 
Cable Address “ROLESNELY” 
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Seasonaltrend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 


PORK LOINS 
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BOSTON BUTTS 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows price trends of fresh pork products and live hogs 
at Chicago for the first seven months of 1925, with comparisons for the three years previous. 


An upward trend is shown in all prices during July. The supply of light averages of pork loins has been limited 


and this alone has accounted for the sharp upturn. 


The story on the heavier averages is not so good. In many cases 


smaller producers have been unable to sell their output at list prices and were compelled to sell at some sacrifice to 


firms having wide distribution. 


The light averages of green hams were forced to somewhat higher levels through light hog receipts and a limited 
cutting of light hams. Heavier hams suffered a decline in price, chiefly on account of the lack of demand for boiling 


purposes. 


The market supply of the extreme light averages seems to have been a sustaining factor for the whole list of green 
clear bellies. The production was very limited, both in volume and quality, and the demand was such that in many 
cases buyers were forced to be satisfied with the medium and heavy averages. 
bellies prevented any accumulation of the heavier averages. 

Boston butts have shown a strong undertone and the demand for this product has been excellent throughout the 


season. 


The strength in the market for D. S. 


Observations in the retail trade indicate that the buying of smoked Boston and boneless butts has been 


stronger than usual, apparently in the consumer’s effort to strike a happy medium on price of pork products. 
The export movement on picnics during June was sufficiently strong to absorb a large portion ef the cured stocks, 


which made a good demand for the green product. 


Another strengthening factor was the excellent demand for lean 


trimmings. Any surplus of green picnics over curing requirements could be boned out and sold advantageously to 


Sausage makers. 


The hog market has held persistently high—too high for product to be sold on a merchandising basis. 


product has cut out below cost for a long time. The packer’s chance has been “gambling” on the future. In some cases 


Green 


his inventories have made him some money. But high hog prices have curtailed consumption both at home and abroad. 
A lower hog market would improve the whole situation in the meat industry and in the long run would be better for 


the producer as well. 


BRITISH PROVISION LETTER. 

(Special Letter to The National Provisioner.) 

Liverpool, England, July 25, 1925.—The 
American market has been quiet, with 
prices in the majority of cases showing a 
slight reduction. Hams and picnics have 
been neglected, but squares have shown 
an improvement on small stocks. 





Danish bacon has shown an improve- 
ment on account of reduced killings, and 
as killings are likely to be light for some 
time, the American market should receive 
the benefit from the small supplies of 
Danish which will be available. 

The weather has been everything that 
could he desired for ham consumption, but 


owing to Danish gammons being pressed 
for sale at reduced prices, this has stopped 
the demand on American with the result 
that prices on hams have shown a drop of 
3s to 4s per cwt. on the week. 

Lard is in good supply, with only a 
moderate demand, but prices have held 
firm due to the better cables received from 
Chicago. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Trading Quiet — Hogs Fairly Steady 
Movement Fair—Fresh Meat Trade 
Good—Exports of All Product Continue 
Slow. 


The movement of provision prices has 
been a littlke downward during the past 
week, although not enough to have very 
much effect. From the recent high point 
lard was off about %c, and there has been 
some decline in meats. Hogs have also 
shown some declines from the recent ex- 
treme price. 

The reaction in hogs appeared to be due 
to the little larger movement. This larger 
movement, with a slow export trade in 
meats and lard, rather decreased the de- 
mand for hogs, but the fresh meat trade 
continued good enough so that packers 
continued buying hogs at full quotations. 

Chicago Stocks Like Last Year. 


The end of the month statement of the 
Chicago stocks was about as expected. 
There was a good accumulation in lard, 
and stocks are not far from last year. 
The interpretation placed on this was that 
the export business had fallen off enough 
to about make up for the loss in the pro- 
duction. 

The comparative Chicago stock figures 
follow: 

July 31, June 30, July 31, 
1925 1925 1924 
Pork, contract, Ibs. 891 599 533 
Lard, contract, lbs,. 60,687,448 61,803,799 77,537,282 
Lard, other kinds, 
Rie  cccdsiss oer 15,508,199 9,484,645 16, ie, a53 


Short ribs, tbs..... 6,146, 189 6,715,492 
Clear bellies, lbs... 11,061,686 10,023,361 30, 977,590 





Short clears, lbs.... 1,372 "184 1,017,715 425, 070,000 
Total cut meats, 
TDs, howd Aen aes 115,111,898 126,396,192 139,888,921 


The situation is considerably mixed as 
to the general technical position of the 
market. There seems to have been quite 


a little evening of spreads between lard 
and oil. The situation is considerably 
mixed as to what will be the influence 
the coming year in the relation between 
lard and oil. 

‘The tenor of most of the private reports 
indicates a cotton crop of around 13,600,000 
bales, practically the same as last year. 
Yet there are some oil interests who have 
made a careful survey of the conditions, 
who are confident of a much larger out- 
turn, possibly 1,000,000 to 1,500,000 bales 
more. What the effect on oil prices would 
be with a cotton crop of 14% to 15,000,000 
bales is quite a problem. 

Influence of Cotton Oil Crop. 


The absorption of oil has been large 
this year, so that most of the oil has been 
taken care of, but the question is raised, 
would the spread between lard and oil 
have to be further widened to absorb such 
an increased cottonseed supply, and would 
this mean a lowering of oil prices to the 
point where export business would be re- 
sumed? 

There has been ccaeeiinsiile speculation 
as to what will be the effect of the pro- 
posed duty in Germany and what it will 
do towards restricting the shipments of 
animal fats to Germany. It is believed 
that there will certainly be some decrease 
in the movement, and as a result of such 
decrease there will be more available tor 
other countries or for the domestic trade. 

There is an absence of important de- 
velopments one way or the other in the 


news. Prices seem to be drifting, partly 
due to the uncertainty regarding how long 
the hog movement will remain moderate, 
and also there is no decided feeling re- 
garding the question of the demand. 


Heavy Buying of Fresh Product. 

In regard to the demand, there seems 
to be pretty clear evidence that the buy- 
ing of fresh product is taking a tremend- 
ous amount of meats out of the market 
and enabling the packers to continue buy- 
ing hogs. 

Hog prices reflect the movement and 
have been working around 134%4@13%c for 
some time. On the little breaks from 
week to week, there seems to be enough 
pause in the shipments to take any, pres- 
sure off the market, while at the higher 
ranges there is some hesitation on the part 
of the buyers and the market softens a 
little. 

The question of feed supply is a very 
important one. The average of the 
private estimates which have been made 
on the corn crop indicate a slight de- 
crease in the possible total compared with 
last month, but the outturn is so much 
over last year that there is bound to be 
an ample supply of feedstuffs, and the 
feeding basis is an extremely profitable 
one. 

Even on the basis of old corn around 








PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 


ending Aug. 1, 1925, with comparisons, are 


reported by ‘the U. S. Department of 
Commerce as follows: 


Hams and Shoulders, including Wiltshires. 





Week ending Jan. 1, ’25 
Aug.1, July 25, July 18, to 
1925 1925 Aug.. 1,’25* 
; Mlbs. Mlbs. MIbs. M Ibs. 
OO cntnaaseeesscs 2,671 2,704 2,812 173,407 
RR ss ee 881 
NE a iccac.5) eesieee : saname”, Geehee 
TEE, ic enncer, adisae | dramas 613 
United Kingdom 2,411 2,390 2,596 146,357 
CAME MI cc cckcae  <ennes, crease 1,727 
Camedia ........ Oe. ‘Svumael 1 os neee 5,278 
CL, iineecnanc.c 183 296 185 9,728 
Other countries. 40 18 31 3,513 
Bacon, including Cumberlands. 
WORE Sa cae ah ice cw's< 4,590 3,961 2,597 126,641 
To Belgium ...... 175 159 122 2,255 
UE ea ald «: Weeds | eee ee 9,823 
Netherlands ... 338 305 153 2,037 
United Kingdom 3,946 3,110 2,247 81,880 
Other Europe... 87 125 35 815,366 
GCOMGEE sccsccsc 30 wr. wieees 1,418 
CUE ~ivcccvcess ; are 35 11,761 
Other countries. 13 83 5 2,101 
Lard. 
| eee 6,501 8,848 5,756 423,068 
To Belgium ...... De etnwes 52 8,429 
Germany ...... po 1,934 755 120,299 
Netherlands .... 645 639 23,954 
United ——- 2, si 4,303 2,847 139,729 
Other ee» 126 90 33,083 
Canada ... ‘'s Bs Pare terre 4,517 
ROE inion. on ped 1,474 1,456 985 47,051 
Other countries. 1,127 384 388 46,006 
Pickled Pork. 
Zi Soe bar 307 301 217 «14,258 
To Belgium Cue twee bee: i Sek 49 
WONT io cci tks geweee |! bisgsme ata eed 203 
po ON eee eee ee ee 99 
United Kingdom 48 53 86 1,756 
te ~E SSR aaeicey oP eB e 872 
Co! aera 182 170 100 3,574 
9 aS 17 5 9 2,3€9 
Other countries. 60 73 22 5,336 
WEEK ENDING AUGUST 1, 1925. 
Hams and Pickled 
Shoulders, Bacon, Lard rk, 
Mibs. MIbs. M lbs. Ibs. 
ere eer a soda 50 
MEE idwoenecccee 1,464 1,100 1,107 103 
Port Huron ........ 894 627 737 124 
oO a re = 1 RRS. a's dol 
New Orleans 4 12 1,536 30 
New York 90 2,849 SS ha 
Philadelphia $6006 a6 veN nme. Sapeny Be naawae 





*Revised to June 30, including exports from all 
ports. 


$1.05@1.10, and hogs at 131%4@13%4c, there 
is a good profit on the feeding, and on 
the basis of the new crop corn prices 
there would be an extraordinary differ- 
ence. There is, of course, great uncer- 
tainty as to whether this spread can pos- 
sibly prevail when the new corn begins 
to move. 

The belief is that hogs will have to 
come down or corn come up. In regard 
to other feed stuffs there is evidence of 
a little better oat crop and the pastur- 
age and feed conditions in the northern 
sections of the belt have improved. With 
the present prospects for the corn crop 
there is prospects of a very much larger 
supply of rough forage than last year, 
and possibly fully as much silage. 


Little Export Business in Lard. 

The export movement of lard is very 
disappointing. The shipments have fallen 
off to only a fraction of what they were 
last year, and there seems to be no im- 
mediate prospect of any recovery of the 
export movement. 

A falling off in the total outward move- 
ment both of meats and lard is antici- 
pated as long as prices hold in the present 
relation to Europe. Another factor which 
may have some bearing is the high price 
of breadstuffs on the other side. 

With bread selling on the basis of $1.75 
to $2.00 wheat in Europe there is some 
speculation as to whether there may not 
be an increased demand for meats and 
fats if any material damage should occur 
to the crops in the southern hemisphere 
and prices advance to a higher level. 

Another factor which may have some 
bearing on the foreign demand, however, 
is the better feedstuffs crops abroad, 
which mean a better supply of feedstuffs 
than last year and possibly less importa- 
tions of high priced foreign feedstuffs, 
with the resultant effect on livestock 
values. 

PORK—The market was quiet but 
steady with mess New .York $41; family, 
$44@46 and fat backs, $40.25@43.25. At 
Chicago mess pork was $38 

LARD—The market has been irregular 
and featured by a little improvement in 
export demand. At New York prime 
western, 18.00@18.10c; middle western, 
17.80@17.90c;: city, 1754@173%c;- refined 
continent, 1834c; South America, 1934c; 
Brazil kegs, 2034c; compound, 144@14%c. 

At Chicago regular lard in round lots 
was .05 under September; loose lard .50 
under September and leaf lard .17% un- 
der September. 

BEEF—The market was steady but de- 
mand was rather dull. At New York mess 
quoted $19@20; packer, $19@20; family, 
$21@23; extra India mess, $34@36; No. 1 
canned corned beef, $2.75; No. 2, six- 
pound, $17.50; pickled tongues, $55@60, 
nominal. 








SEE PAGE 37 FOR LATER MARKETS. 








PROVISIONS AT 7 MARKETS. 


Stocks of provisions at Chicago, Kansas 
City, Milwaukee, Omaha, St. Joseph, St. . 
Louis and East St. Louis on July 31, 1925, 
bg comparisons, are reported as follows, 
in lbs.: 





July 31, June 30, ae 81, 
1925. 1925. 1924. 
Total S. P. meats.179,654,926 206,347,206 ry 767,741 
Total D. S. meats. 68,149,849 64,561,853 501, 671 
Total all meats. .270,001,411 298,786,083 242180606 
P. S. lard........ 74,107,954 76,450,184 92,303,134 
Other lard....... 424, 18,981,025 23,037,159 
S. P. reg. hams.. 67,401,982 84,851,407 90,823,799 
8. P. skd. hams.. 45,471,543 44,515,628 47,753,471 
S. P. cl. bellies.. 43,556,364 ‘ 50,207,256 50,340,544 
8S. P. picnics..... 22,602,953 26,138,814 25,224,842 
D. S. fat backs.. 8,026,155 9,378,589 11,081,430 
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The “Enterpri 


se” No. 1 i156 


Chops 3,000 Pounds an Hour 


For the sausage maker or packer who 
desires this capacity, here is the ideal 
chopper. 

The distance from ring to floor is 26%4 
in. Permits carrier to be run under 
chopper. 

Fitted with 7% h. p. motor, it is a fast, 
power machine. 

The No. 1156 is economical to operate 
and high in production efficiency. 


Four plates furnished with each ma- 
chine, one fine, one medium, one coarse, 
and one knife for cutting fat. Also 
three knives and one fat knife. 

No matter what your chopping prob- 
lems may be “Enterprise” experts can 
help you. 

Our fifty years’ experience is at your 
disposal. . 

Send for catalog showing the entire 
“Enterprise” line. 


THE ENTERPRISE MFG. CO., OF PA., 
No. 1 P hiladelphia, U. » A. 











In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers wy PICES Grinders 


Butchers Mills Brand 


e e . 
40 years reputation among packers for quality 


Philadelphia, Pa. 











A Western Packer Uses 


s 
BANNON 
SEPARATORS 


WHY ? 
More Lard per Hog! 


THE BANNON COMPANY,Ldt. 
32 Illinois St. Buffalo 














MEAT SUPPLIES IN JULY. 

Receipts of hogs at Chicago for July 
totaled only 511,970 head, compared with 
776,198 a year ago and 928,924 two years 
ago. The run is the smallest for July 
in eight years. 

The combined receipts of hogs at 
eleven markets totaled 1,996,000, the 
smallest for the month since 1917. At 
these markets 18,916,000 hogs were re- 
ceived in the first seven months of 1925, 
which were more than 4,500,000 below 
those of 1924 and 3,500,000 below 1923. 

Cattle receipts for the month at Chi- 
cago were 219,827, the lowest since 1921; 
Kansas City broke its record with 262,479; 
Omaha with 120,200 was the second heav- 
iest in six years; and East St. Louis had 
the second largest cattle supply of rec- 
ord, being 16 per cent heavier than that 
of July, 1924. Cattle at the seven prin- 


cipal markets totaled 880,641, compared 
with 793,176 in the same month a year 
ago. 

Sheep receipts at Chicago amounted to 
292,413, being the third highest in the 
past five years; at Omaha the receipts of 
sheep were the lowest since 1917, total- 
ing 188,700. Kansas City runs were the 
second highest in the past five years, 
the number reaching 126,516. Receipts at 
the seven markets showed a decline of 
nearly 50,000 head from those of a year 


ago. 
a 
CANADIAN MEAT SUPPLIES. 


Stocks of meat in storage in Canada on 
July 1, 1925, compared to the five year 
average on July 1, are reported by the 
Department of Trade and Commerce of 
Canada as follows: 


July 1, 1925, 5-yr. Avg. 
pounds. July 1, Ibs. 
SEN. ‘avdign dsc ineckvooveaes 44,027,721 38,081,308 
dedeph avbwsnstarnedee 4,955,321 3,719,317 
DE Gieckct saGabe ss a6 e9.0d 7,062,326 9,527,537 
MEE. 0 dWigh) 'o oWAsio'n « Sein'a 0 0504 ae 8639 awane's 
Mutton and lamb .......... 1,029,535 1,164,785 





Globe Sausage Meat 








Truck No. 103 


The Most Sanitary 
Truck Made 


The truck that you have been looking for. 

The Globe under-construction eliminates all bolts 
and rivets from body, thereby making the inside 
very smooth and a most desirable truck to use. 
Made in three sizes. 


Length, over all...... 62%" 5614” 50%” 
Width, over all....... 81%” 31%” 3114” 
Height, over all...... 26.” 26” ates 
Body depth, inside.... 17%” 17%” 17%” 
WUDOOIB 6. kc seescssGe 14x2%” 14x2%” 14x2%%” 
CIE ik as Se pinzic'ees 4x1%"” 3 4x1%” 4x1” 
MGs. sis n%  elwioaiwstax 270 Ibs. 255 lbs. 285 Ibs. 


The Globe Company 


822-26 West 36th Street, Chicago 


No.1 No. 2 No. 3 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption figures for May, 1925, with comparisons, 
are compiled by the U. S. Bureau of Agricultural Economics as follows: 


CATTLE, CALVES, BEEF AND VEAL. 


















———May—_— January-May———— 
8-yr.avg.* 1924. 1925. 8-yr. avg. . 1924, 1925. 
en slaughter: 

Cattl 745,999 773,334 748,514 8,487,116 3,609,190 3,727,691 

Caly ad 445,941 469,692 480,581 1,879,898 2,030,573 2,215,502 
Carcasses condemned 

CREED s ydaediv wes awicds ccheeevetons 6,054 7,125 6,640 30,019 35,647 38,067 

SORSNOM: TOR DEN Ch ous Vaca oh ons ase 0 1,183 1,039 814 6,873 7,053 5,452 
Average live weight: 

COeEle, FO in cheb heivcwsiccécree = 966.68 948.28 966.45 980.34 2961.98 2973.13 

Cpbv ee, - TIES 5 éihagies nigy opt nn 65 ee 150.14 157.40 158.29 153,87 2159.17 2160.10 
Average dressed ahi % 

Cattle, lbs. 538.06 523.17 529.68 537.32 2520.81 2528.00 

Calves, lbs. 86.91 95.45 89.49 89.63 294.68 293.28 
Total dressed weight (carcass, not 

including condemned) : 

A CREPE eee + eee ee 397,630,590 400,857,563 392,955,820 1,827,690,327 1,860,369,139 1,947,288,948 

WOM, FIs bd os odbc te cbesce bodes . 38,747,454 44,732,929. 42,934,349 167,357,782 191,166,365 204,973,663 
Storage: 

Beginning of month— 

BOG ONE, TR: caceescccecoccne 50,935,000 52,941,000 67,271,000 67,942,000 272,148,000 296,507,000 

» —_ ora ag eeeess osnic couse 22,887,000 25,482,000 28,952,000 22,114,000 723,845,000 228,897,000 

nd of month— 

Fresh DOOCE;, WSs! «occas cscese’ 40,180,000 41,784,000 46,887,000 59,758,000 263,903,000 283,062,000 

Cured beef, WB. cecvccecs seeeeee 22,468,000 24,285,000 27,731,000 22,384,000 724,183,000 228,665,000 
Exports :3 

om beef -_ veal, Ibs ‘ 271,732 185,909 292,478 1,466,822 1,188,904 1,616,445 

Cured beef, lbs. ..... 1, 754, 838 1,724,568 1,697,014 9,194,098 8,008,341 8,742,494 

Canned beef, lbs. ..... e 206, 104,234 213,442 907,741 788,978 876,901 

Oleo oil and aa, we oe 1 072, 163 9,301,174 11,583,169 46,300,616 41,706,000 47,161,194 

Tallow, Ib. ......e6 ecccccccsceess 3,061,934 3,056,650 1,328,652 11,931,480 13,120,979 7,599, 254 
Imports: 

Fresh beef and veal, lbs........... 2,350,408 2,810,003 1,761,804 7,866,321 9,459,186 5,249,272 
Receipts, cattle and "calvest TTT TET - 1,889,483 1,890,418 1,736,589 8,310,773 8.541,909 8,821,945 
Stocker and feeder shipments*...... ° 811,304 274,661 215,707. 1,225,047 1,100,621 1,109,945 
Cattle on farms January 1........00 eeeeesees CR OE a ccewecce  § adneccaavie | cussbaceion 
Prices per 100 pounds: 

Cattle, average cost for slaughter.. 7.69 7.92 8.16 7.01 27.19 27.48 

Calves, average cost for slaughter. . 74 8.19 8.69 8.60 28.65 28.99 

At Chicago— 

Cattle, good steers.... $9.62 10.66 10.60 9.66 210.67 210.86 
Veal calves ...... $8.87 8.64 8.79 9.06 29,29 29.73 
At eastern markets— 
Beef carcasses, good grade...... $15.47 16.94 15.92 14.61 216.06 215.30 
Veal carcasses, good grade...... fie. 47 16.86 16.52 17.28 217.82 217.68 
HOGS, PORK AND PORK PRODUCTS. 
Inspected slaughter, hogs........ sees 4,106,288 4,277,565 3,186,124 21,329,477 23,804,717 19,947,742 
Carcasses condemned ....e.cseceesee 17,042 17,850 »711 84,906 R 74,671 
Average live weight, lbs............ F, 224.78 224.34 228.51 224.23 2221.72 2220.11 
Average dressed weight, Ibs. piste eee 171.20 169.26 175.15 172.27 2168.82 2167.28 
Total dressed weight (carcass, not 

including condemned) : .699,673,178 720,999,861 555,823,287 3,657,978,940 3,998,053,641 3,297,128.683 
Lard per 100 pounds live “weight, ‘Tbs. 17.19 17.49 15.82 17.16 217.52 215.82 
Storage: 

ee of month— 

Fresh pork, Ibs. ......sccccccces 177,633,000 215,767,000 201,246,000 139,621,000 2186,661,000 2196,151,000 
Cured pork, ae eeeeeececesee + 636,582,000 692,565,000 612,943,000 574,336,000 2659,056,000 2590,900,000 
Lard, IDB.  ccccccccecs seveseeees 94,541,000 102,317,000 151,499,000 68,561,000 272,024,000 125,472,000 


End of a 
Fresh pork, Ibs. 


.175,648,000 201,728,000 180,645,000 158,070,000 2201,663,000 2206,385,000 
= pork, lbs. 


636,197,000 689, 381,000 567,773,000 605,291,000 680,502,000 2601,143,000 






Sere ie ee 092,000 127,949, 138,295,000 81,267,000 287,746,000 2140,902,000 
Exports :3 
a eee eeee+ 1,602,473 1,522,340 887,023 18,771,604 16,543,938 11,783,695 
Cured pork, Ibs. ..............-- 53,662,580 47,536,224 35,301,711 319,147,071 342,799,481 236,216,327 
Canned pork, Ibs. ........ ecccces 377,101 220,338 476,861 1,286,528 1,420,810 1,940,873 
BOUGONS, TUB.) occcccaiusces seeeese, 1,092,689 1,204,694 1,152,850 4,589,635 5,663,943 6,245,402 
Ss GIR se 6 ak cunvbe us cuate .. 70,938,328 65,479,648 72,497,593 431,676,823 482,332,853 324,697,366 
Imports: Fresh ‘pork, WDB.cccccsccccce a »798 470,377 532,017 593,812 2,644, 
Receipts of hogst.........seeeeeeeee 4,193,937 4,321,272 3,283,097 22,262,440 25,115,563 20,720,332 
Stocker and feeder shipments‘...... ‘ 61,161 45,887 35,972 294,303 251,664 241,714 
Hogs on farms January 1......ccces cevcccces 66,130,000 54,234,000 cere ee eee cee ee ee ene teeeeeernee 
Prices per 100 pounds: 
Average cost for slaughter........ $8.32 7.26 11.96 8.31 27.17 217.76 
At Chicago— 
Live hogs, medium weight...... $8.57 7.40 12.24 8.46 27.31 211.98 
At eastern markets— 
Fresh pork a 10-14 pounds®.. $18.67 17.28 23.35 16.46 214.98 221.12 
Shoulders skinned .............+ $12.61 10.96 17.01 12.53 210.38 216.14 
Picnics, 6-8 pounds ............ red 9.98 15.17 11.29 29.21 214.28 
Butts, Boston ye ines Radeeee 14.90 14.13: 19.80 14.81 213.05 219.41 
Bacon, breakfast .....cc005 $23.51 20.00 28.01 23.39 219.81 226.01 
Hams, smoked, wre pounds. .. eee $24.45 20.87 25.12 23.31 j 220.43 228.93 
Lard, tierces ....... Ry eae an $12.43 11.85 16.88 12.40 212.37 217.48 


SHEEP, LAMB AND MUTTON. 
Inspected slaughter, sheep and lambs 934,553 959,300 1,029,633 4,542,742 4,682,555 4,870,928 
d 823 879 R72 4,860 4,947 


Carcasses condemned .......... eeces 4,944 
Average live weight, Ibs. .......... 78.66 80.10 80.90 83.68 283.77 285.35 
Average dressed weight, Ibs......... 38.48 38.80 $9.56 39.70 239.42 240.39. 
Total dressed weight (carcass, not 

including condemned) : 35,944,476 37,186,735 40,697,785 180,141,026 184,336,423 196,444,231 


Storage, fresh lamb and mutton: 
Beginning of month, lbs........... 38,318,000 2,093,000 1,998.000 8,842,000 22,157,000 22,333,000 
End of month, lbs......... 8,009,000 2, 273,000 1,913.000 3,546,000 22,113,000 22,126,000 





Exports, fresh lamb and mutton, Ibs. 194,733 109,373 119,424 691,570 478,203 449,966 
Imports, fresh lamb and mutton, lbs. 639,036 341,691 97,942 8,347,790 1,452,161 348,677 
Receipts of sheep*............++e++-+ 1,610,117 1,344,000 1,689,108 7,486,494 7,168,127 7,588,824 
Stocker and feeder shipments*...... 159,876 118,119 177,663 683,833 561,591 638,956 
Sheep on farms January 1.......... .......+- 88,300,000 39,134,000. .......... a AS ae she's 
Prices per 100 pounds: 
Average cost for slaughter........ $12.86 13.28 13.37 12.86 213.46 214.84 
At Chicago— 
—— 84 pounds down, medium- 
DME Gils Coceetdebesnée seqvue $13.60 14.68 12.72 13.98 214.60 215.49 
Sheep, ‘wbtben to choice ........ $7.29 171 7.52 8.14 28.60 28.97 
At eastern markets— 
Lamb carcasses, good grade.... $27.79 28.40 24.66 25.82 225.80 225.63 
Mutton, good grade....... conse $18.02 17.09 17.10 17.08 218.05 216.46 





11922, 1923, and 1924, 

2 Average, not total. 

3 Including reexports. 

* Public stockyards 

5 Price for 1925 is for loins, 10-15 lbs. 


iTEMPERATURE} 
CHART 





3 YEARS of specialization 

in temperature control 
has given us a_ wealth of 
knowledge and_ experience 
which is at your service with- 
out cost or obligation. 

We have regulators for 
every process in the Packing 
Industry, each one specially 
worked out to do that particu- 
lar kind of a job. 

Let our engineers help you 
on your problems of tempera- 
ture control ;-we may be able to 
save you much trouble and ex- 
pense. 


THE POWERS REGULATOR Co. 


34 years of specialization in temperature control 


2725 Greenview Ave., Chicago 





New York Boston Toronto 
and 31 other offices. See your telephone 
directory 

(3031B) 








F.C. ROGERS 


BROKER 





Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 











MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Aug. 1, 1925, are reported 
officially as follows: 


— 

0 

origin. Commodity. Amount. 
Canada—Veal carcasses..............0s0005 147 
Canada—Smoked pork ..........c.eeeeeeeee 1,786 Ibs. 


Canada—Quarters of beef............ oe oa acta 
Canada—Veal livers ........scsccccscseece 


Canada—Beef tongues ...............0005- 5,726 Ibs. 
Canada—Pork trimmings................... 73 Ibs. 
Germany—Loose sausage ...............-.- 760 lbs. 
Germany—Smoked hams ................5- 4,482 Ibs. 
Germany—Sausage in tins................. 2,700 Ibs. 
So. America—Corned beef (tins)............ 19,270 Ibs. 
So. America—Beef cuts.............seeeees 13,295 Ibs. 
So. America—Beef livers...............0005 1,750 Ibs. 
So. America—Beef tenderloins.............. 11,900 Ibs. 
Holland—Smoked hams ................+5. 2,559 Ibs. 
ee ee RS ee ee 6,000 Ibs. 
Norway—Meat cakes ...........0c cece eee 2,250 lbs. 


secag i iioem 
_ BRITISH MEAT IMPORTS. 

For the week ending July 20, 1925, Eng- 
land imported 527 mutton carcasses, 4,716 
lamb carcasses and 13,467 beef quarters 
from Australia. From New Zealand, 46,- 
079 mutton carcasses, 106,203 lamb car- 
casses, and 2,380 beef quarters were im- 
ported, and 15,228 mutton carcasses, 15,121 
lamb carcasses, 8,322 beef quarters, and 
70,880 chilled beef quarters from Argen- 
tina, according to a cable from American 
Trade Commissioner H. B. Smith, Lon- 
don, England, to the Department of Com- 
merce. 
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WHAT IS GAS? 


Gas is coal stripped for’ 
action, with all the labor, 
ashes and muss removed. 
Gas is the most depend- 
able —the ultimate fuel. 
It is more dependable 
than coal or oil. To fully 
appreciate this, ask your 
dealer what his additional 
charge will be to guar- 
antee, for the next sixty 
years, to deliver night or 
day, at less than a sec- 
ond’s notice, any quan- 
tity of coal or oil that 
you may wish! 
Your gas company prac- 
tically makes this con- 
tract with you when it 
installs its mains into 
your plant. 
Gas is a force—like your 
arm-muscles. Your arm 
can pound with a ham- 
mer, pull with a wrench, 
: Re = aie oe Biegrees cut with a saw or drill 
ok eA EEE Bi with a bit and brace. The 
ya eee : force is the same; the 
: . tools are different. 
lh [ank CON OM IC w is & | So it is with gas. There 
bs ‘hee | ht is nothing that is now 
: : being done with coal or 
oil that cannot be done 
with gas, providing you 
select the right “tools.” 
The burner equipment, 
the furnace, the type of 
installation, the method 
of heat application— 
these constitute the 
“tools” through which 
you utilize the “force” — 
gas. 
Select the “tool” care- 
fully. 


2 8 & 



















































for instance... 


for Sausage 
Smoking 


City gas is the 
ideal fuel. In the 
final analysis it is 
the most economi- 
cal. Excessive 
losses in shrinkage 
caused by the use 
of “crude” fuels are 
reduced to a mini- 
mum. Production, 
too, is considerably 
increased. 


~ 


GAS-FIRED SMOKE 
HOUSE 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week 
has been rather quiet but firm, and the un- 
dertone was strong, with offerings light 
and firmly held. Extra, New York, again 
sold at 934c, the best level on this move. 
And little or nothing was heard of pres- 
sure of outside stuff. 

At the same time buyers and sellers 
were apart in their ideas, with the con- 
sumer apparently fairly well stocked up 
and inclined to hold off as far as possible 
and await developments. 

On the other hand, producers are well 
sold up, and with no burdensome stocks, 
the seller is inclined to look upon the sit- 
uation as a producers’ market for the time 
being. At New York special was quoted 
at 95¢c; extra at 934c, some believing that 
the next sales would be at better levels, 
and edible 114@11%c. 

At Chicago the tallow situation was 
firm; seilers were holding prime packer at 
10%4c, edible held at 1lc; city fancy, 
103%4c; No. 1 at 934c; No. 2, 83%4c paid, 
while’ prime country sold at 9%c, and is 
i0c asked. 

At Liverpool Australian tallow was un- 
changed for the week with prime quoted 
47s 3d, and good mixed at 46s 6d 

STEARINE—The market the past weck 
has been very quiet but firm, with demand 
quict but offerings light and firmly held. 
Oleo New York, 15c asked, or the best 
level. on the move. The recent upturn 
has made for a disposition to hold off for 
the time being. Compound is very firm 
and mceting a good demand. 

At Chicago offerings were light and 
stearine strong, oleo selling at 15c. 

OLEO OIL—The market was dull but 
offerings were light and the market steady. 
Interest at the better levels, however, was 
much quieter, but firmness elsewhere in 
the oil list gave a rather steady tone to 
this market. 

At New York, extra was l6c asked; me- 
a, 14%c asked; lower grades, 12%%c 
asked. 

At Chicago extra was quoted at 15@ 
15%c. 


SEE PAGE 37 FOR LATER MARKETS. 


LARD OIL—The market continued 
firm with demand fair and strength in raw 
stock the outstanding feature. At New 
York edible quoted 2034c: extra winter, 
1934c; extra, 1434c; extra No. 1, 14c; No. 
1, 1334c; No. 2, 13%c. 

NEATSFOOT OIL—Some_improve- 
ment in demand, although in small quan- 
tities which tends to make for a rather 
firm market. At New York pure was 
quoted at 15c; extra at 14c; No. 1 at 1334c, 
and cold test 17%4c. 

GREASES—The situation continues a 
rather strong one, as the strength in com- 
peting articles appeared to be fully main- 
tained, especially in tallow. Offcrings 
were limited; demand fair but buyers were 
not climbing for supplies and consumers’ 
bids were in the main below sellers’ ideas. 

At New York yellow was quoted 9@ 
O%Ac; choice house, 9@91{c; A white, 9% 
@10c; B_ white, ‘94@9%c, and choice 
white, 144@15%\c. 

At Chicago choice white in tanks listed 
13%c last paid; A white quoted 10@10%c; 
B white, 934c; yellow, 9@9%4c, depending 
on quality; house, 9c asked; brown sold 
8tAcG8s%c and was held at 834c. 


LARD AND GREASE EXPORTS. 


Exports of lard from New York, Aug. 1 
to Aug. 5, were 5,;899,825 Ibs., tallow 














20,000 Ibs.; grease, 1,283,600 lbs.; stearine, 


28,000 Ibs. 
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Packinghouse By-Products 


Blood. 


Chicago, August 6, 1925. 
The blood market is steady and quiet. 
Last trading reported at River points at 
$4.50. Stocks in Chicago are very scarce. 
Unit ammonia, 


NN ales? a aN eadiea Ravete Cesc eeeue same $4.50@4.65 
Crushed and unground .............eeeee8 4.50@4.60 


Digester Hog Tankage Materials. 


This market is quiet for two reasons. 
One is that buyers are not very active, 
and the other is that offerings are very 
light. Fancy material quoted at $4.25; 
medium grades, $4.00@4.10, Chicago. 


Unit ammonia. 
Ground 10 to 12% ammonia.............. $4.10@4.25 
Unground, 11 to 18% ammonia............ 3.75@4.10 
Unground, 7 to 10% ammonia............. 3.40@3.65 


Fertilizer Tankage Materials. 


There is a rather good inquiry for fer- 
tilizer tankage materials. Very little 
strictly fertlizer material is available, and 
prices are not high enough to catch any 
quantity of material suitable for feed, due 
to the spread between the fertilizer and 
feeder tankage materials markets. 


Unit ammonia. 
High grade, ground, 10-12% ammonia. .$ = en 
Lower grade, ground, 6-9% ammonia.. 
Medium to high grade, unground........ . °S 
Renderers and lower grade, ungrouad... 2.50 2:75 
EE odes, 5 whet sas bv Vans o'sies ahs 3.50@ 3.60 
Grinding hoofs, pigs’ toes, dry.......... 30. 00@40.00 


Bone Meals. 


The bone meals market is very strong. 
Sellers are asking $27.00 for unground 
material, and $30@35 for ground meals. 
Offerings are very light. While demand is 
good, buyers are not willing to pay the 
prices asked and prefer to wait, as they 
look for lower prices later. 


Per ton 
DR Ne rink och cb eases bivicccccés et Oe a 
PI WIEN 6 nln. Sield ca tinvin a sues en teens 28.00@30.00 
Pe eee COPe TT 23.00@25.00 
Cracklings. 


This market is quiet, with hardly any 
material being offered. And when it is 
available, buyers don’t seem to scramble 
for it. Bids have been reported on ex- 
peller beef cracklings at $1.05, Chicago, 
asking $1.05@1.10 shipping point. ae 


er ton. 
Pork, according to grease and quality... .$70.00 4 00 
Beef, according to grease and quality... 45. 65.00 


Bones, Horns and Hoofs. 


This market is steady. Very few hoofs 
are being offered around. 
Per ton 


eer. reer $ 50.00 100.00 
CO 6 boc cece hes cepa vcinssccecccesuce 36.00@ 38.00 
Hoofs, unassorted .........ccececceves 36.00@ 40.00 
Round shin bones, unassorted.......... 42.00@ 45.00 
Flat shin bones, unassorted............ 40.00@ 42.00 


Thigh and ——-_ Progen unassorted.. 40.00@ 45.00 
os prices are for ‘mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stock. 


Glue stock quoted at $30@31; grinding 
stock, $31@32; junk bones, $25, sales. 


Per ton. 
CIE UIE ic occ cgcndccvccctccosseqee $ 29.00@ 30.00 
Edible pig skin strips.............+++. 75.00@ 80.00 
Rejected manufacturing bones......... 35.00@ 40.00 
TEAM PAG. occ cc ccc ccccncescccccece 25.00@ 30.00 
Cattle Jaws, skulls and knuckles...... 30.00@ 32.00 
Junk and hotel kitchen bones.......... 0G 25.00 
Sinews, pizzles and hide trimmings.... 17 19.00 


Animal Hair. 


Very little hog hair around, either 
winter or summer. There is a fair de- 
mand, and prices are steady to strong. 


CE ean cc wh eghaeeicecass 34@ 4% 

Processed, ID. ...ccccccecs coceccescececece 

Cattle switches (110 to 100) each......... 34%@ 4 
forse tails, each. .........ceccccececcesees 50 

Horse mane hair, green, Ib.............++ 12 13 

Unwashed dry horse mane hair, Ib........ 9 20 


Pulled horse tail hair, 1b 


Pig Skin Strips. 


The market for pig skin strips is about 
the same. Buyers and sellers are about 
Yc apart in their views. 


od 
FIGURING TANKAGE VALUES. 


Herc is a handy little table arranged by 
Guy Fridley, the well-known _ fertilizer 
broker, to be used in converting valués of 
tankage and fertilizer ingredients when 
figuring quotations or making tests: 

To Convert Multiply by 


Nitrogen to Ammonia............. 1.2158 
Nitrogen to Protein ..-...........6 6.2500 
Nitrogen to Nitrate of Soda....... 6.0678 
Ammonia to: Proteitt.. . 0.065660 5.1404 
Ammonia to Sulphate of Ammonia. 3.8791 
Ammonia to Nitrate of Soda....... 4.9906 
Potash (K:O) to Sulphate of Pot- 

SUED Or ae har 5 shal rar aetsuchadetimarsning eral uceckie 1.8500 
Potash (K2:O) to Muriate of Pot- 

Se alge Raper pee Nao Meir oo 1.5830 


Potash (K2O) to Carbonate of Pot- 


SND a. 5 sch Caw sain cdc ms Pema ae a 1.4671 
Phos phoric Acid to Bone Phos. of 
AMS. © ca cerasicas cates Saari 2.1850 
Carbonic Acid (CO2) to Carbonate 
ee Raa, ergo Con Lis bbb em a@e sien 2.2748 
“Free Lime” (CaO) to Carbonate 
CMG 55... J das side avetee meee 1.7845, 
Chlorine to Muriate of Potash..... 2.1027 
Ammonia to Nitrogen............' 8225 
Protein to Nitrogen............... .1600 
Nitrate of Soda to Nitrogen....... 1648 
Protein to Ammonia ..,..........- 1945 
Sulphate of Ammonia to Ammonia. .2578 
Nitrate of Soda.to Ammonia...... .2004 
Sulphate of Potash to Potash 
OURO) Stic acac cit tqetaeieseeay 5405 


Muriate of Potash to Potash (KeO) 6317 
Carbonate of Potash to Potash 


CRI) © ii Sv bee cte aw ct he ewes .6816 
Bone Phos. of Lime to Fhosphoric 

YS TSR Seen ee MOE. ESL ke. a4 4577 
Carbonate of Lime to Carbonic 

Pd CCC et oe sed eet 4396 
Carbonate of Lime to “Free Lime” 

ECBO Ye Citas gos aivicnd + sees ons @eigel .5604 
Muriate of Potash to Chiorine..... 4755 
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PROTEST COTTONSEED RATES. 


The Texas railroad commission has 
wired the Interstate Commerce Com- 
mission protesting the request of the Ar- 
kansas Cottonseed Crushers’ Association 
and other cotton seed crushing bodies ask- 
ing that the new tariffs on cotton seed 
and cotton seed products be made effective 
Fame 1926 instead of August 20 and 21, 


At the same time the Texas commission 
issued its tariffs on these commodities, 
absolutely contrary to the schedules of an 
interstate body, and adopting its respective 
dates, August 20 and 21, but stipulating 
in the orders that if the effective dates of 
the interstate rates are changed, then the 
Texas rates will likewise stand changed. 


a 
ALABAMA CRUSHERS RE-FORM. 


The Alabama Cottonseed Crushers As- 
sociation was reorganized in Birmingham, 
Ala., on July 14 at a meeting of Alabama 
oil mill managers. This association, which 
has been functioning indifferently for some 
years, was re-formed on a strong basis 
and with a 100 per cent membership. 
Through this reorganization, an active as- 
sociation was provided for Alabama which 
can cooperate with the new plans of the 
Interstate Cottonseed Crushers’ Associa- 
tion. 

Officers elected at the meeting were: 
President, E. G. Allen,’ Alabama Cotton 
Oil Co., Montgomery; vice-president, }. H. 
Bryson, Dothan Oil Mill, Dothan; secre- 
tary, T. R. Cain. 

The executive committee consists of the 
president and vice-president, ex officio; F. 
S. Hunt, Home Oil Mill, Decatur; Ernest 
Lamar, National Cotton Oil Mill, Mont- 
gomery; H. H. Conner, Eufaula Cotton Oil 
Mill, Eufaula. 


“NATIONAL” MANAGERS MEET. 


Officials, oil mill managers and depart- 
ment heads of the National Cottonseed 
Products Corporation met in Memphis, 
Tenn., on July 27 in the first of a series 
of inter-departmental and divisional meet- 
ings. An excellent program was pre- 
sented, and some 25 men were in attend- 
ance. 

Among the papers presented at this 
meeting were the following: 

Good Linting, by H. J. Parrish, manager 
Gayoso and Bellevue Mills, Memphis, 
Tenn. 

The Importance of Representative 
Sampling, by Dr. L. B. Forbes, chemical 
division. 

The Rate Situation, by E. C. McDaniel, 
traffic division. 

The Elusive Cottonseed, by f. H. 
Scruggs, cottonseed. division. Several 
other interesting papers were also read 
and an excellent luncheon was served, fol- 
lowed by several hours of frank discussion. 

It is felt by company officials that meet- 
ings of this kind will do much to promote 
harmony and efficiency within the organ- 


ization. 
siecle 
LINTER CASES TURNED DOWN. 
The U. S. Court of Claims at Washing- 
ton, D. C., has filed an opinion refusing 


relief to the oil mill claimants in the fam- 


ous linter cases. It is the intention of the 
attorneys for the claimants, Christie Benet 
and Wade H. Ellis, to appeal the case to 
the U. S. Supreme Court, where it is 
hoped the decision of the Court of Claims 
will be reversed. 


fw 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, Aug. 1 to Aug. 5, 35 bbls. 


MARGARINE MADE LIKE BUTTER. 


Senator Smith of South Carolina puts 
it in a new way in talking about the fight 
of the dairy interests on margarine. He 
said: 

“We feed a cow cottonseed meal; we 
give her a filler of cottonseed hulls and 
nothing else. 

We milk the cow and churn the butter 
from that milk. The chemical machinery 
of the cow produces butter by that 
method. 

“What is the other method? We take 
the cottonseed oil and run it through a 
machine, and by an artificial process ex- 
tract the butter. 

“That butter is termed margarine. What 
is the difference? The source is the 
same.”—The Cotton Oil Press. 

or oo 
MARGARINE EXPORTS. 

Exports of margarine containing ani- 
mal fats from the United States during 
June, 1925, amounted to 43,310 lbs., valued 
at $7,645. Most of this, 37,630 Ibs., went to 
Panama, while the Virgin Islands took 
the next greatest amount, 5,465 lbs. 

Exports of margarine containing vege- 
table oils during June amounted to 17,- 
699 lbs., valued at $2,612. Most of this, 
11,174 lbs., went to Japan, with the Brit- 
ish West Indies taking 3,485 lIbs., and 
Panama, 2,700 lbs. 


time 
TEXAS COTTONSEED PRODUCTS. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Aug. 6, 1925.—Prime cot- 
tonseed delivered Dallas, $44.00; prime 


crude cottonseed oil, f. o. b., Dallas, 10c; 
43 per cent cake and meal, $40.00; hulls, 
$12.50; mill run linters, 4%@6c. Slightly 
cooler weather, no rain past week; very 
little trading. 
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Market Irregular—Trade Fair —Cash 
Trade Good—Stocks Decreasing—Sen- 
timent Mixed—No Pressure Crude— 
Lard Steady. 


The market for cottonseed oil futures 
on the New York Produce Exchange the 
past week showed an easier undertone, 
Sept. selling off about .40 from the highs 
of the previous week. Commission house 
trade continued mixed and the local 
crowd was following commission house 
orders. 

But around the twelve cent level for 
Sept., the urgent demand appeared-to have 


- been satisfied, and profit taking uncovered 


a weakened technical position. On the 
setbacks scattered support developed, but 
on small rallies, offerings increased, and 
around 11.75 for Sept., there appeared 
to be considerable for sale, and quite a 
difference of opinion as to the future 
trend, 
Long Interest Reduced. 


Houses with southern and western con- 
nections were probably the best sellers, 
while shorts and refiners were the best 
buyers. The long interest has been re- 
duced considerably, and the refiners’ short 
interest has been materially cut down, 
although there is still an important open 
interest on both sides of the market. 

There is still a short interest in the 
Aug. deliveries, and longs intimate that 
they want delivery on contract. Some 
of the short interest in the spot month 
is believed to be speculative, and part of 
it hedges against store oil here. 

There has been no weakening in the 
cash situation. From day to day the de- 
mand has been fairly good to good, with 
Eastport taking some oil and with ‘com- 
pounders in the market. Store: oil here 
sold at Sept. price to .07 over, and pre- 
miums on oil and compound were main- 
tained in the Street. 

Compound Trade Satisfactory. 

Compound trade appeared to be satis- 
factory, but the last day or so offerings: 
of cash oil have been made at prices that 


were bid earlier in the week without re- 
sulting in business. 

There have been rains in Texas that 
were beneficial where experienced, and 
conditions over the rest of the belt have 
been rather good. There was a tendency 
among the private estimators to reduce 
the prospect, however, but a great deal 
difference of ideas on the crop, private 
reports running from as low as 12,800,- 
000 to around 14,300,000 bales. In the oil 
trade there is expectation of a final out- 
turn around 14,000,000 bales. 

The lard market, after showing a 
draggy tendency under liquidation, ral- 
lied with some revival in export trade— 
the first business in a long while. Whether 
or not this is just a flash in the pan, or 
the start of a business revival, remains 
to be seen. 

Sentiment in the west on lard was no- 
ticeably less friendly the last week, and 
offerings increased on all bulges. The 
hog level was maintained exceedingly well, 
though the run of hogs again compared 
favorably with last year. Lard stocks at 
Chicago increased about five million 
pounds last month and total 76,195,000 
against 94,117,000 at this time last year. 


Cotton Oil Situation a Puzzle. 


In analyzing the situation in cotton oil, 
a very mixed condition is in evidence. 
Texas is bare of oil, and the poor crop 
in the southern part of that state has 
resulted in a slow movement of new oil, 
and at any rate the oil will be needed for 
some time within the state boundaries. 

In Georgia, where the crop is favor- 
able and early, and where mills are said 
to operate mostly by water-power, the 


water is said to be so low that the mills 
in many instances cannot start operating, 
and will not be able to until several good 
rains are experienced. Ginnings, accord- 
ing to private reports, thus far are well 
ahead of last year. 

The stocks of oil in all positions on July 
lst were about 750,000 bbls., so that, if 
allowance is made for 250,000 bbls. July 
consumption, the stocks August Ist ought 


to be around five hundred thousand bar- 
rels. 

One of the best posted interests in the 
trade said that, of supplies remaining 
August Ist, it was his confident belief that 
fully half the oil had been sold for fu- 
ture shipment, which, without allowing 
for any further sales this month, would 
reduce the stocks apparently on Septem- 
ber Ist to around 250,000 bbls., plus any 
new oil that was made during August. 
And, should the September consumption 
prove to be as large as that of the last 
few months, the first of October should 
come pretty close to seeing the trade op- 
erating entirely on the new crop. 

Little Oil Stored in New York. 


The next feature of importance in the 
situation is the store holdings at New 
York. About a month ago these stocks 
were slightly in excess of 50,000 bbls., the 
result of the large July tenders. The fa- 
vorable quality of the oil delivered, ap- 
parently, in conjunction with the good 
demand, has drawn on the supplies here 
more rapidly than had been anticipated, 
and, while some still estimate the stocks 
at around thirty thousand barrels, there 
are indications that the stock at the pres- 
ent time may be smaller than that figure 
by several thousand barrels. 

One interest that took in some thirty 
thousand barrels of oil openly stated that 
twenty thousand barrels of it had been 
disposed of so far. Others have disposed 
of a fairsto good proportion of their hold- 
ings. 

The Maine fish-packers have been tak- 
ing fair amounts, and with a continuance 
of business as it has been the rest of this 
month, the prospects are that the stock 
will be reduced to 20,000 bbls. or less 
when first September delivery day ar- 
rives. 

A careful analysis of the situation, as 
far as cash oil is concerned, made by 
some of the leading refiners, indicates that 
the remaining stock is widely distributed, 
and also indicates that none of the re- 
finers will have any large quantities of 
oil to deliver on September contracts, 
so that the belief prevails at this time 
that the deliveries must come from store 
holdings. 

New Cotton Oil Crop Moving. 

On the other hand, it must not be for- 
gotten that a new crop is moving or is 
ready to move; that the prospects for any’ 
great shortage of oil are not to be taken 
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too seriously; that few, if any, will be 
wpm to carry old oil into October at 
a premium, and that last year it took but 
small deliveries to shake out the Septem- 
ber long interest. 
COTTONSEED OIL. — Market trans- 


actions: 


a Se 
Friday, July 31, 1925. 

—Range— Closing— 
Sales. High. in Bid. Asked. 

TR ee ae ei 1165 a 
SSC 500 1170 1170 1170 a 1180 
. SRE 8100 1185 1179 1183 a 1185 
2 ee eee 1700 1141 1136 1140 a 1142 
NS on oh wk ska aekg SX kA 1075 a 1085 
NS ais Sa am 1500 1080 1075 1074 a 1078 
See 300 1084 1079 1080 a 1084 
Sinn 5S sienna akee ate, Gees 1085 a 1095 
ER Beret ...- 1090 a 1115 


Total sales, including switches, 12,100 
P. Crude S. E. nom. 
Saturday, August 1, 1925. 


—Range— Closing— 
Sales. High. tow. Bid. Asked. 


MR Shot io LANES: Seale acre Bil 1165 a 1200 
St ee Oise Rae a 1165 a 1200 
Oe gee 5600 1185 1182 1183 a 1184 
| ee 400 1141 1140 1141 a 1142 
BE caer Coane re one 1080 a 1095 
| EEE NL UE cs. apse ee 8 ee 
Bi ee Ogi at b give Vesa cenee 1085 a 1090 
eS tes ct oe .... 1085 a 1100 
eid om) cts hg bts 1095 a 1105 


Total sales, including switches, 6,200 P. 
Crude S. E. nom. 
Monday, gg, cose 3, 1925. 


ge— Closing— 
Sales. High Lo len. Bid. Asked. 


OS Se ee re roe ee ee 1168 a 1200 
NE cass ae .... 1168 a 1185 
. [eee 16000 1182 1172 1173 a 1174 
ae 2700 1135 1116 1125 a 1126 
ee er wse0 AGO &-. 2075 
gg oo 1500 1075 1056 1070 a 1071 
Jan. ......... 1500 1080 1066 1070 a 1078 
RE i es ta ad 1000 1080 1078 1075 a 1085 
mar. ..... 1085 a 1095 


Total sales, ‘including switches, 23,300 P. 
Crude S. E. nom. 
Tuesday, August 4, 1925. 


—Range— Closing— 
Sales. High. tow. Bid. Asked. 


BE csiws octeensitie wanivl dane 1160 a 1180 
ee Soe 2100 1165 1165 1169 a 1175 
| as Sarees: 5600 1175 1165 1172 a 1173 
aes pee 2900 1131 1123 1125 a 1126 
DE bv cue -sekietp kee tee 1072 a 1080 
RS a 500 1072 1063 1070 a 1072 
ae ieee 900 1073 1068 1073 a 1076 
| ee 100 1080 1080 1079 a 1081 
ESERIES, Sek Gea Bi eae 1085 a 1095 


Total sales, including switches, 12,100 
P. Crude S. E. nom. 
wolmoiey, August 5, 1925. 


—Range— Closing— 
Sales. High. ton. Bid. Asked. 


ey eee oe arene 1170 a 1175 
NE ak wok hte 700 1168 1168 1172 a 1175 
| EE 5100 1179 1169 1171 a 1172 
> Sere 1000 1130 1120 1121 a 1123 
ae Bier ae .... 1070 a 1080 
DOB 2 siaieaw'e's 1800 1077 1070 1073 a 1075 
Pet eas. w 300 1080 1075 1076 a 1080 
| EER he See ... 1082 a 1095 
Se 700 1100 1098 1100 a 1105 


Total sales, including switches, 9,600 P. 
Crude S. E. nom. 
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ge— Closing— 
High Lo iow. Bid. Asked. 


DE cos ie ic sine ee okra oils 1175 a 1180 
pS SS Be RLS 1175 1168 1170 a 1180 
cs da eo aes 1174 1165 1173 a 1174 
CS SRRSES See wees 1125 1117 1123 a 1125 
RR ees 1075 a 1085 
GRRE Pia Re 1078 1068 1077 a 1083 
ee foc chs aes habe Tae ee 1080 a 1089 
NS ibe on ce ak cs seaman 1087 a 1098 
Re Mia a oo 1099 1097 1105 a 112 
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COCOANUT OIL—A very steady mar- 
ket has been the feature in this quarter. 
Demand was limited to immediate needs, 
but small quantities served to hold prices, 
owing to absence of selling pressure. 
Continued strength in tallow was a factor. 

Ceylon, New York, quoted 114@11%c; 
tanks, 10%c; tanks, Pacific coast, 9%c; 
Cochin bbls., New York, 1134@12c; edi- 
ble, bbls... New York, 124%4@12%c. 

SOYA BEAN OIL—With little or no 
oil available, here or on the Pacific coast, 
the market was in a strong position, with 
offerings scarce. At New York crude 
barrels quoted 13c; tanks, Pacific coast, 
114%@11Kc. 

CORN OIL—A scarcity of offerings 
continued to feature this market and prices 
were firm. Demand, however, was only 
fair. At New York crude barrels nomi- 
nal; refined, barrels, 12%4@13c;_ cases, 
$13.88; buyers’ tanks, f.o.b. mills, 11c. 

PALM OIL—Strength in tallow, firm 
cable offerings, and limited available spot 
supplies, caused further strength in palm 
oil. At New York Lagos spot quoted 
9@9%c; <Aug.-Sept. shipment, 8.80c;, 
Nieger, spot, 9c; shipment, 85éc. 

PALM KERNEL OIL—Trade was 
rather quiet, but the market very steady 
at 10@10%c casks, New York. 

PEANUT OIL—Little or nothing heard 
of this commodity, and the situation is 
purely nominal. 

SESAME OIL—There is little or no in- 
terest with the situation also purely 
nominal. 

COTTONSEED OIL—The market has 
eased slightly from the highs, without 
affecting the cash situation, and spot oil 
was strong everywhere. At New York 
refined barrels quoted 12%c, though store 
oil, New York, taken in on contracts, was 
selling at Sept. price to .07 premium. "Spot 
crude Texas, 104%@10%c. 








NATL. COTTON OIL CO. EXPANDS. 

The capital stock of the Phoenix Cotton 
Oil Company, Memphis, Tenn., has been 
purchased by the National Cottonseed 


Products Corporation, also of Memphis. . 


The Phoenix properties consist of mills in 
Memphis, Dyersburg, Tenn., and Walnut 
Ridge, Ark., a shortening plant and 
refinery in Memphis, and 26 gins, largely 
in Arkansas. 

This purchase gives the company about 
170 cotton oil presses and 65 gins. <A 
seven per cent dividend was declared on 
the preferred stock of $3,500,000 of the 
company. 
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CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, Aug. 4, 1925.—Latest quota- 
tions on chemicals and soapmaker’s sup- 
plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98% powdered caustic 
soda, $4.16@4.56 per cwt.; 58% carbonate 
of soda, $2.04@2.44 per cwt. 

Clarified palm oil in casks 2,000 lbs., 95% 
@9%c |b.; olive oil foots, 84%@9c lb.; East 
India Cochin cocoanut oil, 15%c Ib.; 
Cochin grade cocoanut oil, domestic, 12%4c 
Ib.; Ceylon grade cocoanut oil, 11%c Ib. 

Prime summer yellow cottonseed oil, 
134%4,@14%c l|b.; soya bean oil, 13%c Ib.; 
red oil, 11%4@12c Ib. 

a tallow, f.o. b. seller’s plant, 91%4c 


Dynamite glycerine, nom., 1834@19c lb.; 
saponified glycerine, nom., 14%c lb.; crude 
soap glycerine, nom., 12% lb.; chemically 
pure glycerine, nom., 19@19%4c lb.; prime 
packers’ grease, nom., 94%@9%4c. lb 

ae eee 
EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Aug. 5, 1925.—A few cars 
of ground tankage were sold this week at 
$3.85@3.90 and 10c f. o. b. New York. 
Several of the producers are sold up and 
what little tankage is being offered is held 
at around $3.90 and 10c. 

Crushed blood sold at $3.90 f. 0. b., New 
York with very few offerings and consid- 
erable demand. 

Considerable trading has been done in 
cracklings and meat scraps at higher 
prices, and the demand seems to be steady 
for these materials. 

The nitrate of soda importers report do- 
ing a small volume of business at the pres- 


ent time. 
ts Seren 
E. P. CHIVERS TO NEW ORLEANS. 


E. P. Chivers, for many years connected 
with Aspegren & Co. at the New York 
general offices, has been transferred to 
New Orleans. Here he will have charge 
of the firm’s trading operations on the 
cottonseed oil board of the New Orleans 
Cotton Exchange. 

Mr. Chivers was formerly assistant man- 
ager of the Southern Cotton Oil Company, 
at Atlanta, Ga. He has a host of friends 
in the trade who will be glad to see him 
return to the south once more. 


GEO. H. JACKLE 





BROKER 
40 Rector St. NEW YORK 
Tankage Blood 
Liquid Stick Bones 
Bone Meal Hoofs 
Cracklings Horns 
Let Me Sell Your By-Products 
for You 








THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLES OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 














N 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSING. 


Provisions. 


Provisions irregular but undertone 
steady at close of week. Some improve- 
ment was noted in export lard demand, and 
domestic trade was liberal. Hogs barely 
steady; packers’ pressure on bulges check- 
ing advances; sentiment more mixed. 


Cottonseed Oil. 


Cotton oil firmer at close of week due 
to lack of selling pressure, small buying, 
continued strength in spot situation and 
refiners’ covering. Sentiment more bullish. 
Some estimate store stocks here as low as 
15,000 to 17,000 bbls. Cash demand 
quieter on account of recent advances; 
consumers taking immediate requirements. 
Some report trade filled up. Texas 
aaa crude, 10%c; August shipment, 

ic 

Quotations on cottonseed oil at Friday 
noon were: July, $11.40@11.60; August, 
$11.80@11.90; September, or Sete i 
October, $11.28@11.30; November, $10.84 
@10.90; December, $10.83@10.86; January, 
$10. 89@)10. 90; February, $10.92@11.05; 
March, $11. 10@11.25. 


Tallow. 
Tallow, extra, 934c sales. 


Oleo Oil and Stearine. 
Oleo stearine, 15c. 
a ee 
FRIDAY’S GENERAL MARKETS. 


New York, August 7, 1925.—Spot lard 
at New York, prime western, $18.00@ 
18.10; middle western, $17.85@17.95; city, 
$17.75; refined continent, $18.75; South 
American, $19.75; Brazil kegs, $20.75; 
compound, $14.50@14.75. 

Liverpool Provision Markets. 

Liverpool, August 7, 1925.—(By Cable.) 
—Shoulders, squares, 86s; picnics, 84s; 
hams, long cut, 126s; hams American cut, 
119s; bacon, Cumberland cut, 106s; short 


backs, 102s; bellies, clear, 123s; Wiltshires, 
106s; Canadian, 110s; spot lard, 89s 6 d 


Hull Oil Market. 

Hull, England, August 7, 1925.—(By 
Cable.)—Refined cottonseed oil, 47s 6d, 
crude cottonseed oil, 43s 9d. 

—_fop———_ 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to August 7, 1925, show 
exports from that country were as fol- 
lows: To England, 50,920 quarters, to 
the continent, 44,507 quarters, to other 
ports, none. 

Exports of the previous week were: To 
England, 125,429 quarters; to the conti- 
nent, 24,134 quarters, to other ports, none. 


Se 
TRADE GLEANINGS. 


Reseland Farm & Manufacturing Com- 
pany plans to rebuild its packing plant in 
Warrensburg, Mo., which was recently 
destroyed by fire. 

Cudahy Brothers Company, Cudahy, 
Wis., has sold its retail meat market in 
Neenah, Wis., to C. A. Schmidt and 
Harold W. Ginke. 

David H. Scott, Inc., has been incor- 
porated at Wilmington, N. C., with a 
capital stock of $100,000 by David H. Scott, 
516 S. Third street, Wilmington. The 
company contemplates the erection of a 
fertilizer plant in Wilmington. 

The plant of the Paducah Packing Com- 
pany, Paducah, Ky., was recently damaged 
by fire. The flames were confined to the 
cutting and curing floors, where the 
damage was estimated at $6,000 

Grigsby Manufacturing Company has 
been incorporated in Elkhart, Ind., with a 
capital stock of $50,000 with the following 
directors: George N. Grigsby, James 
Bell, John Patten and Harry L. Ludwig. 
The company will make machinery and 
equipment for butchers and packers. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday; August 6, 


1925, as follows: 
Fresh B 


STHRRS: HICAGO. BOSTON. NEW YORK. ; 

$20.00@21.00  $20.00@22.00  $20.00@21.00 
16.50@19.50 16.00@19.00 8.00@19.00 
13.50@ 16.00 12,00@16.00 12:00@16.00 
10.50@12.00 10.00@12.00 9.00@12.00 
11.50@12.50 13.00@14.00 11.00@12.00 
10;00@11.50 11.00@13.00 10.00@11.00 

8.50@10.00 9.00@11.00 8.00@ 9.50 





























50 
00 
00 i -00 17.00@19.00 
-00 .00@20.00 15.00@17.00 
00 11.00@14.00 14.00@17.00 13.00@15.00 
-00 8.00@11.00 10.00@14.00 10.00@12.00 
29.00@31.00 29.00@30.00 29.00 @ 30.00 29.00@30.00 
27.00@29.00 27.00@29 7.00@28.00 | 28.00@29.00 
24.00@26.00 25.00@27.00 25.00@ 27.00 25.00@27.00 
19.00@23.00 22.00@24.00 20.00@24.00 20.00 @ 24.00 
+se* 13.00@16.00 15.00@17.00 14,00@16.00 15.00@17.00 
13.00 13.00@15.00 12.00@14.00 12.00@15.00 
11.00 10.00@13.00 9.00@12.00 10.00@12.00 
30.00 26.00@28.00 30.00@31.00 28.00@31.00 
28.00 26.00@28.00 28.00@29.00 26.00@29.00 
25.00 22.00@24.00 24.00@26.00 23.00 @ 25.00 
21.00 20.00@21.00 21.00@23.00 20.00@22.00 
219.00 17.00@19.00 18.00@20.00 18.00@20.00 
SEC GEOD: = cccctweict >. | swntevccve? 6 < Sevelndeoy 
pe pS ee ere rs 19.00@20.00 19.00@21.00 
16.00@17.00 pe ES en ee re eee eee re 
Py REP 1750G18.00 a's ug tikeline cacurerane 
Boston Ds vsee na diaens b iaysteatenwneeee 28.00@25.00 = nw nccnccee 23.00@25.00 21.00@25.00 
SPARE RIBS: 
BE. SEED «e680 vcddes ets nde cents hakdegh cg CEO “Sho eettcenn | “S “Seosbseses . . 0eteeeenod 
TRIMMINGS: ’ 
RUUEE so caiceln un oo sess ctedts ce vnwss eps coos po Se er ee eee ee ree et eee Pek 
Th seeeeeenceee teen e ee ee ee etereees teeeeee WOGGAIOO® = =. ec eT ERS EE red eeeevee, §—  ceeveveves 


*Veal prices include ‘‘skin on’’ at Chicago and New York. 
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JULY MEAT SUPPLIES. 
Receipts of livestock at nine leading 
centers during July, 1925, are officially re- 
ported as follows: 
Cattle. Calves. Hogs. Sheep. 








Chicago ....... 219,827 8,446 511,970 292,413 
St. Louis...... 38,472 1,52 80,334 
Kansas City 263,479 60,288 128,468 126,516 

maha ........ 111,264 245,945 188,495 


Sioux City .... 50,729 2,689 246,602 9,675 








St. Joseph ... 58,681 11,677 119,177 55,449 
St. Paul ...... 69,026 47,076 208,730 12,422 
Wichita ...... 21,361 5,596 50,676 8,155 
Denver ......- 22,403 4,393 25,469 88,107 
T’l, July, ’25.. 926,388 237,748 1,778,560 861,566 
T’l, July, ’24.. 827,473 220,613 2,570,686 880,346 


Receipts at nine leading centers for the 
first seven months of 1925, with compari- 
sons, are reported as follows: 


Cattle. Calves. Hogs. Sheep. 
ye ,614,084 539,188 5,011,359 2,154,188 
tay awoxe 493,383 204,956 2,006,357 290, 

Tannen City ..1,165,985 244,838 1,275,905 809,441 

CURB fa cic cece 800,001 51,105 2, Py _ 2, ty Ot 
Sioux City ... 409,043 21,804 2/382 14 

~ Joseph 303,900 61,070 1,059 Sor 586,816 

| See 93,462 399,497 2,118,056 129,382 

Wichita mae ate 189,521 37,275 427,767 31,526 

po eerie 226,687 30,640 299,592 955,302 





Tl, 7 mo., ’25.5,596,016 1,590,373 16,917,609 6,482,174 
T’l, 7 mo., ’24.5,660,935 1,388,764 20,262,084 6,155,374 


Slaughters at nine points for July, 1925, 
with comparisons, are officially reported 
as follows: 


Cattle. Calves. Hogs. Sheep. 


Chicago ....... 162,588 57,265 363,912 259,602 
St. Louis ..... 32,488 21,151 89,033 58,610 
Kansas —_: e* 





Omaha ........ 175,806 8,098 173,620 140,132 
Sioux City --. 30,590 2,744 161,904 7,406 
St. Joseph ... 48,851 10,635 87,093 48,599 
St. Paul . iy 46,490 175,168 11,231 
Wichita 7,526 3,879 48,665 1226 
Denver 9,399 4,207 18,732 14,833 





T’l, July, °25.. 530,551 203,970 1,195,308 633,503 
Tl, July, ’24.. 483,160 191,429 1,701,002 648,923 


Slaughters at seven leading centers for 
the first seven months of 1925, with com- 
parisons, are officially reported as follows: 


Cattle. Calves. Hogs. Sheep. 

Chtoase . 1,181,522 513,033 3,461,414 1,659,330 
Louis ..... 190,370 84,924 650,034 i 

i City .. 638,604 198,961 797,072 612,873 
Omaha ....... 539,284 41,080 1,735,361 630 
Sioux City .... 241,892 21,272 1,457,238 129,521 
St. Joseph ... 218,753 55,048 758,923 551,995 
Denver ....... 69,884 21,447 222,681 110,248 





T’l, 7 mo., ’25.3,030,309 935,765 082,723 4,116,140 
T’l, 7 mo.,’’24.2,984,005 828,192 + 160,662 3, 935, 583 


aneeeelfeamonee 
EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending Aug. 1, 1925, with com- 
parisons: 


PORK, BBLS. 


From 
Week Week Nov. 1, 1924. 
ended Aug. ended Aug. to Aug. 








To 1, 1925 2, 1924 1,; 1925 

United Kingdom... pr ay: 2,147 
Continent ......... ane 360 9,660 
West Indies ...... 455 937 5,050 
B. N. A. Colonies. aes lore 120 
OR oc nivasisconsis 455 1,297 16,977 


BACON AND HAMS, LBS. 
United Kingdom.... 8,389,000 9,684,500 378,915,360 





Continent ......... 600,000 4,529,500 43,337,500 
Sth. and Ctl. Amer.  .ccccee ss cvvvees ,000 
Wnt THUGS 226.0005 (tere cee 606,000 242,000 
B. N. A. Colonies. ..--eeee = eveeee 93,000 
Other countries .. 9 cccccces =n evvce 709,000 

Total ..cccsecsee 8,989,000 14,820,000 418,516,860 


LARD, LBS. 


United Kingdom... 3,659,925 4,547,800 175,441,865 





Continent .......-- 969,000 15,447,378 ays 902 
Sth. and Ctl. Amer. _........ 8,400 067,272 
West Indies ...... 90,800 73,840 Fy 180:136 
Other countries.... SABO Kcacaves 97,022 

Total ..cccccccce 4,728,155 20,077,418 454,203,197 


RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, Bacon and 





From— bbls. hams, Ibs. Lard, Ibs. 
an vere sd cawe een ei pans 2,939,000 2,033,155 
Boston .....+.. ee ° 64,000 
Philadelphia ae 42,000 
New Orleans .... 81,000 
Montreal ........ . 6,050,000 2,508, 
Total week ..... . 455 8,989,000 4,728,155 
Previous week .. ‘ 9,202,500 7,326,213 
2 weeks ago..... ‘ 9,813,750 5,408, 
Cor. week, 1924.......... 1,297 14,820,000 20,077,418 


Comparative summary of ageregate exports in lIbs., 
from Nov. 1, 1924, to Aug. 1, 1925, 


1924-1925. 1923-1924. Decrease. 
Pork, Ibs. ....séecs 3,395,400 
Bacon & Hams, Ibs.418, 516, 860 627, 237, 535 ‘208, 720, 675 
Tard, 106082008065 454,208, 197 662,603,155 218, 399,958 








nn nr nema = 


/ 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
Chicago, August 6, 1925. 

CATTLE—The comparative handful of 
choice steers of all weights which current 
runs afford advanced 25c, selling actively 
on shipment account. Heavy _ steers 
reached $15.50, with small packages at 
$15.60 and 15.65. All other grades, how- 
ever, lagged and sold so unevenly that 


ete quotation is practically imposs- 
ible. 

Medium to good light and medium 
weight steers that had seen considerable 
grain lost the big end of the 25@50c de- 
cline. As the spread widens many inbe- 
tween steers are $1.00@1.25 under ten days 
ago. Long and light yearlings topped at 


$15.25, and mixed yearlings $14.75. 


Most grain fed steers sold at $12.00@ 
15.00; grassers $7.75@8.75 and warmed up 
and short fed kinds $9.50@11.50, according 
to quality and weight. 

While very uneven, fat she stock held 
practically steady. Most grass cows 
brought $4.00@6.25, grain fed kinds $7.00 
@8.50; grass heifers $5.50@8.00; grain feds 
$8.50@11.00, yearling heifers selling up- 
ward to $13.50. 





Canners and cutters did not change, and 
bulls, too, held practically steady, most 
bolognas going at $4.50@5.15, best heavies 
$5.35. Vealers gained 50@75c, seliing up- 
ward to $13.00. with the bulk at $12.00@ 
12.75. 

HOGS—In spite of curtailed receipts 
locally, buying support relaxed when 
prices reached $14.50 early in the week and 
values sagged sharply, particularly when 
shippers reduced their purchasing to ex- 
ceptionally small numbers. Losses of 50 
(@75c were recorded from the high point 
Tuesday and these carried values down to 
a basis that showed 15@50c reductions 
from last Thursday. 

The severest cuts appeared in less 
desirable light light quotations, while desir- 
able grades generally suffered more than 
the common and medium offerings, This 
was somewhat opposite to the spread- 
widening tendencies of last week. 

SHEEP—With sharply increased re- 
ceipts locally, prices dropped 25@50c on 
fat lambs and around 25c on fat sheep 
when compared with last week’s close— 
quality was lacking on the bulk of fat 
lambs, only odd bands and loads testing 
top quotations. Bulk fat range lambs 
cleared at $15.00@15.25, with top of $15.50. 





LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on, Thursday, 
August 6, 1925, as reported to THE NaTIoNnaL ProvisioNER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or —_ hogs and roasting 
wie excluded) : 











CHICAGO. KANSAS CITY. OMAHA, ph 8ST. LOUIS. ST. PAUL. 
pbb heeeseeseheneedbaavtdbou $14.00 Early. $13.60 $13.65 
sea ee 12. 13.90 12.90@13.50 11.75@13.40 3. 65@14.10 heen: 25 
By. wi hy Ss Ibs.), med-ch........ 13.10@13.75 13. 13.30 12.25@12.90 13.25@13.75 
M 200-260 Ibs.), med-ch........ 13.25@13.75 13. 13.65 12. 13.50 50 ‘ ins 13.40 
Lt. wt. (190-200 Tbs.), com-ch.......... 12. 13.80 138.15@138.60 12.75@13.50 13.50@14.15 12.50@13.50 
Lt. It. (180-160 Ibs.), com-ch........... 12.00@13.75 13.10@13.60 12.25@13.40 13.25@14.15 12.75@13.65 
Packing sows, smooth and rough...... 11. 12.40 11.75@12.50 11. 12.15 11.50@12.00 eis 00 
bo ge pigs =. Ibs. down), med-ch.. 12.75@13.50 12.25@13.25 12. ‘ 13. 14.00 11.50@12.00 
- Cost and wt., Wed. (pigs excluded) 13.44-257 Ib. 13.37-240 lb. 12.52- 14.02-215 Ib. wee cece eee 
ode Cattle and Calves. 
STEERS (1,500 LBS. UP): 
11.25@15.10 11.60@14.75 12.25@14.75 = ........+5- 
13.25 es 4 13.10@14.75 13.50@14.75 .........--. 
10.25 10.25@13.10 11.25@13.50 10. 12.75 
7. io. 5 7. 10.25 7.50@11.25 7.25@10.25 
5. 7.50 5.00@ 7.60 5.50@ 7.50 5.25@ 7.25 
18.00@15.00 138.00@14.75 13.25@14.75 ........... 
50 10.15@18.25 10.15@13.00 11.25@13.256 10. 12.75 
25 7. 10.25 7.50@10.15 7.25@11.25 7.00@10.25 
75 4. 7.40 4. 7.50 5.25@ 7.25 5.00@ 7.00 
25 3.00@ 4.65 3.25@ 4.85 4. 5.25 3.75@ 5.00 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)..... 10.00@15.00 10.15@13.50 10.00@14.25 11.00@13.50 9.50@12.75 
HEIFERS: 
Good-choice (850 Ibs. up)........+-. 8.00@13.50 8.50@11.10 8.35@12.60 7.50@10.25 7.25@10.50 
Common-med. (all weights)......... 5.00@ 9.50 £08 8.85 4.25@ 8.35 4.00@ 7.50 4.00@ 7.25 
cows: 
Good and choice. ........sssececeves 6. 10.00 5.25@ 8.75 5.385@ 9.15 5.75@ 8.50 5.00@ 7.50 
oe ane PT. secccoensseees 3.75@ 6.00 Pr 5.25 oe 5.35 Pe 4 5.75 3.25@ 5.00 
Canner and cutter............ssee0. sg 3.75 2.65@ 3.35 2.35@ 3.65 2.50@ 3.75 2. 8.25 
BULLS: 
Good-ch. (beef yrigs. excluded)..... 5. 6.50 4. 5.25 4.50@ 5.25 5.25@ 6.00 4.40@ 5.75 
Good-ch. (1.500 ibe down) ) 40g 7.25 ‘0g 6.50 4.50@ 5.75 5.25@ 6.75 4.50@ 6.50 
Can.-med. (canner and bologna)..... 3. 5.40 2.7! 4.75 306 4.50 8.25@ 5.00 3.00@ 4.50 
OALVES: 
milk fed 5. 7.7% 4.25@ 8.50 4. 7.75 gee 8.50. 4.50@ 8.75 
Cuil-common — $ eraesecece se oe 5.00 $008 4.25 $008 4.50 3.25@ 6.00 3.50@ 4.50 
VEALERS 
Medi RO... ninssessnencncde 10. 13.00 7.50@11.00 6.50@ 9.00 7.00@11.75 7.50@11.00 
Cull-common . on od necccccesccesocecs 5. 10.00 1508 7.50 toe 6.50 325g 7.00 Lg 7.50 
= med. hg A ne Ibs. down). 15.50 18.50@15.25 13. 15.25 ames iopogi2ts 
Lambs, cull-com. (all weights)........ 1135 14.00 8.75@13.50 10.50@13.25 9.00@13.00 10.50@12.75 
Yearling wethers, medium to choice... 9.75@13.00 9.50@13.25 9.50@12.50 YY) eer 
Bwes, to Choice... ..ssecceces 4. 8.50 et 4 7.90 4. 7.50 tog 7.75 a M4 8.25 
Ewes. canners and cull...........-+-- 50@ 4.50 1. 4.40 L. 4.25 1. 4.00 1.50@ 4.00 
Se Bangs, Berry & Ter 
in buying ‘ 
Cattle or Hogs Order Buyers 
d Hogs, Cattle and 
on order : Pi 
for particular Packers Feeding Pigs 


is at your service 


Schwartz- 
Feaman-Nolan Co. 
— Cea Stock Yards 








Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us. 
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Natives topped at $15.40 and bulked at 
$14.50@15.00. Native culls bulked at. $11.00 
@11.50 with a fair cut of heavy, bucky 
natives at 13.00@14.00. Fat sheep are 
closing very dull with handyweight west- 
erns at $8.50 and bulk of fat native ewes 
at $6.00@7.75, and heavies downward to 
$5.00. 


a re 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Aug. 6, 1925. 

CATTLE—There is still a good demand 
for the better grades of grain feds and 
kinds of value to sell above $12.00, regard- 
less of weights closed 25@50c_ higher. 
Short fed steers and the better grades 
of wintered Kansas grassers were numer- 
ous and prices on these were reduced un- 
evenly 25@50c under last Thursday. 

Low-priced straight grass fat steers were 
offered in comparatively small numbers 
and to get an assortment packers were 
forced to pay steady prices for these 
selling at $7.75 and under. 

Strictly choice grain fed yearlings scored 
a new top of $15.00, which is the highest 
price paid locally since November, 1920. 
Choice medium weights sold up to $14.85 
and best heavies reached $14.50, while the 
bulk of the more desirable grain feds 
cashed from $12.00@13.75. 

Short feds and double wintered Kansas 
offerings went at $10.00@12.00 and straight 
grass steers from Kansas sold largely from 
$7.75@9.25. Good quality Oklahomas 
cleared at $7.50@8.50 and plain southwest 
steers were taken from $5.50@7.25. 

Grain fed she stock closed at 15@25c 
higher levels, while grass fat kinds held 
steady. Bull prices are unchanged and 
calves are 50c@$1.00 higher for the week 
with top veals at $11.50. 

HOGS—Prices on hogs was sharply 
higher on Monday and Tuesday, with best 
lights sclling to shippers at $14.15. Lower 
markets later more than erased the early 
advance until on today’s session top light 
weights had to sell at $13.60. 

Shipping demand has been curtailed to 
the minimum and packers have’ been very 
bearish especially the last two days. Prices 
as a whole are from 25@40c lower than a 
week ago with the heavier weight butchers 
showing the most decline. Light lights 
have been in best demand and are around 
steady Packing sows are steady to 15c 
off, with $12.00@12.25 taking the bulk. 

SHEEP—Lambs were sharply lower on 
the opening day of the week, but on later 
days a stronger undertone has prevailed 
and most of the loss has been regained. 
Most sales of today’s session were around 
25c lower than a week ago. The week’s 
top on Colorado lambs reached $15.25 with 
the bulk of the western offerings going 
trom $15.00@15.25. Best natives sold up 
to $15.00 with others at $14.25@14.75. Fat 
sheep have been relatively scarce and 
closing levels are strong to 25c higher. 
Desirable Colorado ewes sold at $7 .90 
with others of the same origin at $7.00@ 
7.85. Louisiana wethers sold largely from 
$7.00@7.50, with tops up to $7.75. 








J. W. Murphy Co. 


Order Buyers 
Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 
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OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Aug. 6, 1925. 

CATTLE-—-Choice grades of fed steers 
and yearlings continued in broad demand 
and prices advanced 15@25c.  Plainer 
grades are uneven, weak to 50c lower. The 
week’s top price of $14.50 was paid for 
long yearlings, medium weights and mixed 
yearlings. Other killing classes are 
generally steady. 

HOGS—The market on hogs has been 
uneven, light hogs scaling 200 lbs. and 
under were in best demand and prices on 
these held steady while weightier butchers 
and packing grades were in_ indifferent 
demand and prices declined 50@75c. Bulk 
of sales Thursday ranged from $12.00@ 
13.40; top $13.50. 

SHEEP—Market on fat lambs carried 
a firm undertone and while there has been 
minor fluctuations to prices, today’s sales 
are in practically the same levels as a week 
ago. Bulk fat range lambs cleared on 
Thursday at $15.00@15.10, natives $14.50 
@i4.85. 

Sheep and yearlings lost 25@50c on the 
initial session of the week and this decline 
is still effective. Bulk good and choice fat 
range yearlings $10.00@11.50. Desirable 
weight fat ewes $6.50@7.00. 

aS Se 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Iil., Aug. 6, 1925. 

CATTLE—Short fed and good beef 
steers which commanded exaggerated 
prices during the last ten or twelve days 
received a sudden and serious 
Compared with week ago: Choice beef 
steers sold steady; short fed and warmed 
up kinds 75c@$1.00 lower, other natives 
50c lower; western steers 25@40c lower; 
choice cows and like quality stock stcers 
25c higher. 

Tops for week: Matured steers $14.00; 
yearlings $13.25; mixed yearlings $12.25; 
heifers $11.75. Bulks for week: Native 
steers $9.00@12.50; western steers $5.60@ 
8.75; fat light yearlings $11.00@11.50; cows 
$4.50@5.50. 

HOGS—Increased marketing with in- 
different packer support caused a down- 
hill hog market although it started off with 
a mild upturn. Excepting on pigs where 
little change is noted the market is 25@) 


£0c under last Thursday; light hogs most- ° 


ly 25c lower; medium and heavy 25@40c 
lower; and packing sows 40@50c off. 

Most good light hogs brought $14.00@ 
14.10 today; practical top $14.15; medium 
and heavy butchers $13.65@13.90; a few 
extreme heavies $13.60; good 140 to 150 
Ib. offerings are selling on top part loads 
upward to $14.25; bulk $14.00@14.10; 
desirable 100 to 130 lbs. pigs $13.50@14.00; 
most packing sows $11.85@12.00. 

SHEEP—Although sheep receipts were 
somewhat lighter this week there was 
nevertheless a liberal supply and market 
eased off 50c on fat lambs, other classes 
remaining unchanged. Top lambs today 
14.75; bulk $14.50@14.75; culls $9.00; fat 
light ewes $7.50. 

ae ees 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Aug. 4, 1925. 

CATTLE.—Cattle receipts around 7,500 
for two days this week. Bulk were west- 
erns, the proportion of natives being very 
light. Market generally steady on all kill- 
ing classes. 

Top fed steers averaging 1,039 lbs. $14.25, 
medium weights up to $13.35, with bulk of 
fed kinds $10.50@13.35. Wintered Kansas 
steers up to $12.50 with straight grassers 
down to $6.50. Mixed yearlings scarce, 
few loads $12.60@13.75. 

Bulk of fat grass cows, $4.00@5.50, with 
choice fed kinds up to $7.50 or better. 
Canners and cutters, $2.50@3.50. Grass 


setback. . 
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heifers mostly $4.50@7.00. Fed kinds 
scarce. 

Bologna bulls mostly $3.75@4.50, butch- 
ers up to $5.25. Veal calves steady, top 
$10.50, others 25@50c lower. 

HOGS.—Hog receipts light, numbering 
around 6,500 for two days against 11,912 
same period last week. Though supplies 
were light, the market ruled slow, as pack- 
ers were bearish. Values are 25@35c 
higher for the period. 

Today’s top $13.90, and bulk of sales 
$13.50@13.90. Packing sows $12.50@12.75. 

SHEEP.—Sheep receipts around 10,000 
for two days and the big end of the run 
were westerns. Lambs around 25c lower, 
westerns $15.00@15.25, and natives $14.00 
@14.75. Feeding lambs $14.25@14.40. 

Aged sheep about steady. Fat ewes 
$7.50 down, wethers $8.00@8.50, and year- 
lings $11.00@11.50. Breeding ewes up to 
$8.50. Idaho feeding yearlings $11.00. 


Xs 
ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Ecoonmics 
and Minnesota Dept. of Agriculture.) 
So. St. Paul, Minn., August 5, 1925. 

CATTLE—A widening cut in the price 
on all classes has been in evidence this 
past week, the arrivai of grass fat offerings 
in larger numbers causing a discount in 
those all along the line. All grass fat 
steers as well as the inbetween grades of 
fed offerings have dropped 25@50c or more 
this week, she stock suffering a full 25c 
reduction since Monday. 

Odd lots of dryfed and warmed up steers 
and yearlings have scored the $9.50@13.00 
terms, best grass and grain fed steers 
making $10.00 with strictly grass diets 
stopped at $9.50, bulk of the grass con- 
tingent making $5.50@7.50. 

Fat she stock scored at $4.00@5.25 for 
cows mostly and from $4.50@6.75 for 
heifers, dryfeds netting the $6.00@9.00 
spread with yearling heifers upward to 
$11.50. 

Canners and cutters are selling from 
$2.60@3.25, bologna bulls $4.00@4.50. 
Vealers advanced 50@75c, placing good 
lights on a $9.75@10.75 level with $10.25 
and $10.50 popular to packers. 

HOGS—Lighter receipts of hogs re- 
sulted in prices being pushed up to near 
the month’s high point, top resting at 
$14.00 on Tuesday. Wednesday’s session 
recorded a 15@25c reduction, prices being 
25@40c higher than a week ago. Selected 
160@220 lb. averages cashed today at 


39 


$13.65@13.85, latter price top with 225@300 
pound butchers making $13.50. 

Packing sows were sorted out at $12.00 
mostly, pigs at $13.65. 

SHEEP—Fat lambs have had an uneven 
trend but are winding up steady to 25c 
higher for the week, sheep showing about 
the same advance. Bulk of the fat native 
lambs cashed at $13.75@14.75, culls being 
sorted out at $10.50. 

Packers took odd head of fat ewes at 
$6.00@8.50, with bucks down to $3.00. 

eX 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Aug. 5, 1925. 

CATTLE—Increase in cattle receipts 
for this week is, of course, coming from 
western pastures. For the expired half 
week the total of 11,800 is showing a small 
increase over figures for last week and a 
year ago. 

There is a scarcity of corn fat beeves 
that is apparently becoming more acute 
and this is holding the market to strong 
undertone for fully fat corn fed stock. On 
the other hand absence of general rains in 
a large part of the corn belt is thecking 
demand for grass stock, especially of 
feeder grade. 

Prices for about everything except the 
good corn cattle are unevenly lower than 
at the finish of last week, although the 
tone is better at this writing than at the 
opening on Monday. Best beeves here 
this week were 1,120 lb. yearlings that 
sold at $14.75, the choice to prime grades 
are quotable at $13.75@14.75, possibly 
$15.00 for something fancy. 

Good to choice steers, $12.00@13.75, 
fair to good, $9.00@12.00; common and 
greets, $8.50 down to around and under 


Bulk of grass cows and heifers, $4.00@ 
6.00 


HOGS—Hogs have been moving up and 
down showing a break of 15@40c com- 
pared with early in the week, this on a run 
of 12,000 for today and 25,000 for three 
expired days of the week. 

On a basis of the decline of today, good 
to choice medium and light butchers 
$13 25@13.40 for bulk, with $13.60 for top; 
good to choice, $13.10@13.25; fair to choice 
mixed, $12.40@13.00; best sows, $12.40; 
fair to good, $12.00@12.15; common lots, 
$11.60@11.85. 

SHEEP—Sheep strong with best iambs 
at $15.00. 








KENNETT-MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMERY—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 1, 1925, 
are reported to The National Provisioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Armour & Co. ............ 6,615 15,100 14,793 

PE £2 osscacnnsecsce 6,026 8,600 yl 
OE OE ae a 4,406 ,900 6,204 
Wilson & Co. ............ 4,759 9,100 6,852 
~/. ® Amer. Prov. Co. 1,547 0 ers 
Hammond Co. ...... 424 oe." sence 
Libby, McNeill & Libby ... 426 ..... = sneee 


Brennan Packing Co.> 5,500 hogs; Miller & Hart, 
3,000 hogs; Independent Packing Co., 2,700 hogs: 
Boyd, Lunham & Co., 4,300 hogs; W estern Packing 
& Provision Co., 7,500 hogs; Roberts & Oake, 4,000 
hogs; others, 17, 600 hogs. 


KANSAS CITY. 
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Cattle. Calves. Hogs. Sheep. 
Armour & Co. ........ 4,794 3,002 3,477 4,609 
Cudahy Pkg. Co. ...... 5,256 2,140 2,370 5,843 
Fowler Pkg. Co. ...... 715 24 oose Sess 
B Oe i SD sc ccccewsso 4,309 1,522 2,202 3,598 
#2 Saaaees 5,692 2,264 2,810 5,515 
Wilson & Co. .......... 4,597 1,178 3,218 5,127 
Local butchers ........ 867 107 504 12 
SL -<cupsesscubantedl 26,230 10,237 14,581 24,704 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Lo Specheaduenh ‘4, 11,194 6,578 
we: MOD, csveccecss 4,926 8,463 8,731 
SE UN GO. cccsccsccsces 975 ree 
EY OE GOR, Sec cccccesscce 3, 4,754 5,109 
Ft aa 4,944 7,702 7,629 
Ce @ teaben jewee 
Hoffman Pkg. Co. ......... | eae e 
Mayerowich & Vail ........ a. > teske | ~ Seane 
Mid-West Pkg. Co. ........ De: - igekey - -b\ eaaee 
i cosesspeses’ « B sesse .« 60sre 
John Roth & Sons ......... ie) Vereen > wane 
So. Omaha Pkg. Co. ....... a ae 
Lincoln Pkg. Co. .......... hc. tench ion denne 
Sinclair Pkg. | ETE a Scneen | ie aeae 
I oo neppaec'e pe wa ¢ skate. Naaate 
Kennett-Murray & Co. ......... Fae 4 
wry TT ar ae seas 
Other hog buyers, Omaha .. ..... ree 
DOL. in dabes~esedeb oceseus 19,339 58,446 28,407 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
Se ee are 3,370 5,157 5,237 
DE GE MR co acscnpcbovccue 4,910 7,405 ,006 
PCT: occ dcnescsosok 941 5,195 3,037 
St. Louis Dressed pat Co.. 1, ee (eee, © nee 
Independent Pkg. Co. ...... eatin - exue’ 
East Side Pkg. BA aphoyenn 1,440 oa | «save 
) SS eases 43 t+. eden 
American =. ery rey 157 - - sbane 
Pt i. <b scccescccces 131 236 223 
DE <chsibses Uh oseens 25 a. ‘seese 
2S 123 820 21 
SA C05 cna vas rhokde va 18,045 33,619 9,637 
BE. accccccoscevoevssea 33,507 57,654 25,161 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. 1,202 10,890 6,642 
Armour 585 4,868 1,861 
Morris & Co. os 787 5,697 416 
TE tpebswaceseces cas C 194 6,687 541 
PD cchhedestnwss ees bl 2,768 28,142 8,460 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ....... 2, 229 12,411 707 
Armour Sere 2,52 235 12,817 
Swift & Co. ,652 178 . 515 
Sacks Pkg. Co. 136 48 
Smith Bros ‘ 70 11 5 
Local butchers . 99 52 25 


Order buyers and . 






































packer shipments .... 657  ..... FS ae 
eae 7,769 753 46,678 1,845 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 
a ee 1,914 986 1,097 135 

Wreeee & OO. 2 cccccecee 2,841 1,017 1,035 
SEs Sueviwksjackeaun - 102 10 eee 
a See 4 - 4,857 2,013 2,339 179 

" ‘WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ...... 1,403 1,017 7,175 693 
 £€. SS. SS 270 41 ee. ‘sevbs 
Local butchers ......... BEE toncae 8 ‘aeene * seed 
BURGE 6.00 cscs cccnesies - 1,905 905 1,058 12,698 €93 
DENVER. 

Cattle. Calves. Hogs. Sheep. 
ee, Eee 1,380 502 — 1,215 
Armour & Co. ........ 384 156 43,019 2,162 
Blayney-Murphy ........ 804 139 1, re 
DEE: nbavorstesssb espe 551 441 493 276 
Sasha ech see 3 5e6 3,119 1,238 7,915 4,653 


ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 














Armour & Oo. ......... 3,857 3,197 138,201 1,358 
PN SNOB a nic recempe sce 238 . errr 
et ee, Oo weg cese 1,160 . eae 
a Ub 6006s onsece 5,286 5,101 20,056 2,300 
Gk Sn aad v'ow en goes 457 pt ee So eee 

NR a ewinns nk die wlan 10,948 9,055 36,703 3,658 






































INDIANAPOLIS. RECEIPTS AT CENTERS. 
Cattle. Calves. Hogs. Sheep. 8 
Eastern buyers 3,143 3,604 14,576 1,576 SATURDAY, AUGUST 1, 1925. 
on =e _* cde oo = a4 1 Cattle. Hogs. Sheep. 
balemeuie ‘Abt. Co 659 53 ’ ine FERS eer eee 1,000 4,000 5,000 
Giesuier lees: I IMMEY © 6 50 cub c'ipe bins 500 1,500 100 
Brown Bros. MME, 52 is seesaarsseks 200 6,000 100 
Bell Pkg. c = — ince Wao a ead oo wka Rae =f ae — 
Schusssl ks rere oer 3, 
Schusssier Pk 2 Co Sioux City 66.0000 400 7,000 — 200 
Meier Pkg. Co. EE Kak tawpaschacevunts 1,000 700 1,000 
ae we ie... Oklahoma SEE ee 100 300 ee 
I 4, Sea 400 100 300 
Hoosier Abt. Co. ....... SEED “Gena sivisslies 46 ¥5'0 sae 100 sone 
| reek Aad a i aaa ET sec ewee ov osisecree ue 100 200 7,200 
EY Mecass’. <becuu an Hk 100 400 600 
Ee oe Cerne A ass. Kacheabs cartoons 200 200 
Indianapolis ..... 200 7,000 300 
CINCINNATI. Pittsburgh ..... 100 2,500 300 
Cincinnati ...... as «os (an 1,900 -1,000 
Cattle. Calves. Hogs. Sheep. END nc svs. seus . - 100 800 600 
E. Kahn’s Sons Co. .... 557 104 3,413 148 Cleveland ........ - 800 1,000 500 
Kroger Gro. & Bak. 0 195 Se are Nashville, Tenn. ... ce even 00 100 
Gus. Juengling & S a re 68 Toronto ...... 100 200 100 
Jee Schroth Pee Co. 18... Bid MONDAY, AUGUST 8, 1925. 
Wm. G. hn’s Sons ... 154 SE isesen'. waass 
Peoples Pkg. Co. ...... 58 ae. mttaer s6eus Cottio, -Eings. Ghewp. 
‘A. Sander Pkg. Co.. | RD ix Bees year Chicago Likinsl. eas diews cae kone 20,000 30,000 22,000 
NE ae 1 See ae 538i Kansas City ............+.+. 27,000 = 7,000 8,000 
J. Schlachter’s Sons ... 211 239 ..... 180 Qmaha ....... --12,500 6,000 13,500 
H. H. Meyer Pkg. Co... 58 2 2985 ...... St. Louis -14,000 10,000 = 4.000 
Sioux City O00 8800400 
ey ee eee 1, 2 {17 Sioux City , ; 4 
i i= ee ee ee... a 11127200 ©8500 —-:1,000 
MILWAUKEE + ng scare sanaed oak 1,100 600 ee 
PT Si5050 5 sas a0 Sa 4,500 1,000 800 
Cattle. Calves. Hogs. Sheep. Milwaukee .....  ......----- 200 400 100 
Plankinton Pkg. Co.... 971 3,397 5,242 733 secre <o'cg Se ou ba oes 3,000 600 3,000 
age es Dressed Beef Co. oT Gata Maten” Senne I ood Se io ss cious ais 9038 700 1,000 3,000 
re 20 38 115 7 EC cwiess. <iss'sn aoeae sak 3,200 1,600 200 
F. C. “Gross & Bro. .... 107 31... age: ERE ee ern 1,000 3,000 300 
Local butchers ......... 187 550 16 See I, noc} cxcwaree sshd 1,800 8,000 2,600 
Local traders .......... 298 48 RB \sseae* a a a Re Sar re 2,500 2,500 peed 
SED «3 G466u< bs Se haeewaaen 2,400 8,000 " 
Total .....ccseceeeee 1,691 4,064 5,374 ee IN 0 os scwsae: aepeaae 1,200 2,500 aod 
y POREVENO, TOM. sic ccc cscisee 200 800 
RECAPITULATION. WEBI Shoe ce raion vans 1,200 1,000 — 1,100 
Recapitulation of packers’ purchases by market for 
the week ending August 1, 1925, with comparisons: TUESDAY, AUGUST 4, 1925. 
CATTLE. Cattle. Hogs. Sheep. 
Week Cor. JED ebchidags) pu scenese en 10,000 14.000 10.000 
ending Prev. ec eee HOUR svsies cvwawessed 16,000 5,000 000 
Aug. 1 week. 1924. ga eines. enanlionres igs 7,500 yee yd 
UNAS oy cosnh pons hceuhoed 26,203 27,789 25,989 St. Louis ..... ............. 8,000 12,0 , 
AMEE WORD <0 0s puch nese 26,230 28,955 21,672 St. Joseph ... ..........+-5- 3,000 3,000 5,500 
Rea Resets ice ane 19,339 16,667 18,432 Sioux City ....... .....-+- 2,800 9,000 900 
ME NE 5 55. > osc sc concen 33,507 30,630 : 28,533 St. Paul. ....... .......ee- 1,700 6,000 600 
SU MNID sco pae noes ocewaaks 16,531 12,007 10,413 Oklahoma City ..... ........ 600 500 tao. 
II 5005 a6 5s bie ao 7,769 6,270 8 Fort Worth ....... 0 .++.+++- 2,700 700 300 
Oklahoma City 4,857 5,960 5,300 Milwaukee ..... .....sessee. 500 1,200 200 
Indianapolis 6,459 DEL siiges cbacensves eons 700 1,500 1,500 
Cincinnati DE? nasnse <cacwesctere 200 700 2,000 
Milwaukee DE cadice woven. sdbiera's 700 800 es 
Wichita ER cves. sabadedess 1,400 7,000 1,090 
Denver .. EEE hae case” 6 00:540,0400 100 700 200 
St. Paul . EE .ceevs So ceee ade 300 1,800 4,000 
"> a Te eS 200 600 200 
Total CNL: Salnne:s v étage” 6WNes 200 600 200 
Memkvasle, Tete, .....) esccce 100 600 206 
i Giiew hessewa, 40a0 ab > 3,300 2,300 1,200 
WEDNESDAY, AUGUST 5, 1925. 
aie p> he Rays a. Cattle. Hogs. Sheep. 
Mey). AES cece vice eb Oeaae i 1 A , 9 
Kansas City .......: Geer 14,581 16,756 16,309 {hicago ES ea iat noe 6S UL 
SE. ch esivtecesassahah 446 en Sane i eer f ‘ 4 
: ’ ’ ’ ME: csugcc sshicn ssnwhaute 6,500 15,500 8,500 
TS Sos Se vewbae Kkdase 57,654 45,740 53,469 St. Louis 7,000 11,000 4.000 
ls MEER 6p 0 wsccnucdvedared 28,142 21,682. 20,949 St. Joseph ..... 3'800 7.500 2) 500 
EEEEG cu oa lccsaviny esta 46,678 51,550 50,748 Siu “Gly” 3'400 12000 500 
Oklahoma City .............. 2,389 2525 1807 Span ..” 1'300 6000. 1,500 
PEED cesscccnncisciens 33,026 33,968 48,767 Okl acon “Cit a “ 1/000 500 : 
EES x25 sAcbanss ssn 9,778 9,317 12,945 poe U on ee 600 Ae 
ED o5'dicsccrs oedea ve 5,874 4,912 4,851 MIT: He Joe dette day "400 800 300 
DIED Bac sesescsssonvnhe es am TRS ile: sl ala a ae 400 300 «2, 400 
WE So ps eisbn sete nse hcie ee ee | ee Peers sth rest ssnccesse 300 700 -2°500 
ee ETLILE TELE e Eee 36,703 48,922 44,826 “a DR eens Menem Aine 500 1,000 "100 
NE ha 05 5 whined aoe 1,200 é 
Sn, <ivengs ohs eaeeassuaaw 409,229 387,221 419,834 PERE on ket 100 1'500 500 
SHEEP. oo PBS ig Rs kre = reed “ 
EE Ns ok tce’ bane penedn ies 2 J 
= ee. A ae ie ates r 500 2,000 800 
Aug. 1. week 1924, Nashville, Tenn. ............ 100 600 400 
ESSERE CAD SE Pee Seek. Gh eT ose e-- +> > oe ee nena — i saad 
eT” Ee eT OL ee ee 24,704 18,178 16,850 THURSDAY, AUGUST 6, 1925. 
=e ae ae 28,04 21,262 37,179 
ES Re ae 25,161 17,873 11,178 Cattle. Hogs. Sheep. 
OE re F Meee, 20090 SOMONE 6.565 ..9sedeorssene 10,000 23,000 18,000 
Sioux City ...........-+05++ 1,845 1,890 et RR ONG, ods: see cannon 4,000 6,000 6,000 
Oklahoma City ............. 179 122 IRR, 5°. CS asa 3,500 9,500 8,000 
PIED acc vec ccakecscos 3,501 3,006 Rh ETS a re 2,500 10,000 2.000 
—, ecpvcapeecssovesse 9 pond 4 i; A ba Gate teak 3,000 nae 2,500 
ME Glia, ae: | | 2 nee Ce: ea ee 
Se 4,653 4,497 984 Oklahoma City ............. *600 500 AY ge 
| EE ye ee 3,658 2,467 ee, SR ee ee 500 1,200 a0e 
Cee ro - 22 ses Sachi PO Midetah att 8 | 
ee Skene ara mien Wee eet «See, le ig 4 100 
te CE OO rae 800 A 600 
Pe en ii espe wee “aad rao ¢ 4 
inci _ Se hae tee 3, 6 
NEW YORK LIVESTOCK. nella ARE Soba 100 1,500 300 
Receipts of livestock at New York for | errr an See ree 200 1,000 300 
week ending Saturday, Aug. 1, are as FRIDAY, AUGUST 7, 1925. 
follows: * Cattle. Hogs. Sheep. 
Cattle. Calves. Hogs. Sheep. ase City rere MMiee OL ee = ihe 2 
Jersey City ............. 3,663 7,371 3,943 41,628 Omaha ..............005 1,000 4,500 9,000 
kk. 2 SSS 1,204 3,098 13,460 ERE ogg OS aS aie 1,800 9,500 1,500 
Central Union .......... 3,873 880 oose Oe St. Joseph 600 ae — 
Acticin aia * ; 6,5 F 
ee ee 8,740 11,849 17,403 61,981 SLUR CILY «++ ---- 02 a4 3°500 200 
Previous ‘week -7,889 11,485 17,263 39,304 Oklahoma City ......... 700 eens. Sat 
Two weeks ago. -8,249 16, 17,116 54, 289... “ee ga eS eee 2,200 400 100 
a rs F Milwaukee Kioea Se thaieees 100 400 100 
PRE 35:5 sis04 404 0 Cee 200 pond bas 
. SE. Rdg h'e'sb s0 cup eee 100 f 
On what. meats is the dry or box cure Seenepelia ee SA AA 700 5,000 700 
used, and what is the formula? Ask THE Pittsburgh ..........-.. «- ane 3,500 = 
BLUE BOOK, the “Packer's Encyclo- fiirao 000000000051 300 500 400 
pedia.” TMRRE osc riseses 300 1,500 800 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES.—Two packers sold 
8,000 July August heavy native cows at 
17c, a new price by half a cent which 
sellers feel indicates early obtainment of 
18c for native steers. Bids are usually at 
17%4c for native steers. Holdings of 
packer hides consist principally of native 
steers. Slaughter is running largely to 
lights in native and branded _ types. 
Texas steers sold at 15%c and butts 
moved sparingly at l6c; Colorados and 
branded cows 14%c paid; heavy cows, 17c; 
lights, 16c paid in a fair sized manner, the 
market being well cleaned up to date. 
Native bulls 13c; branded 11@12c asked; 
local small packers sold this week at 16@ 
14%c. August kill not yet on sale. 

COUNTRY HIDES—dQuietness_ con- 
tinues the feature of the market in coun- 
try hides. Buyers and sellers are apart 
in their views somewhat, the former not 
being particularly anxious to operate and 
thus there is little negotiating going on. 
Light stock has the call when anything 
is wanted, which is rather infrequently 
this week. Values seem on about parity 
basis with other types of material and this 
fact causes most sellers to hold firmly at 
these levels. The situation in the originat- 
ing sections is steady to quiet due to 
scarcity. All weight hides are quoted 
around 124%,@13c delivered basis. Heavy 
steers are quiet around 13c; heavy cows 
quoted 114%4@12c talked and the inside 
nearer the market. Buff weights are 
quoted around 124%@l13c. Extremes meet 
with a moderate call around 15@15%c for 
25@45 lbs. stock as to grubs, with quality 
of the offerings rather good. Weights 
25@50 lbs. down quoted 14@14%c for 
business and some offerings noted from 
good points at the outside rate. Branded 
country hides 10%@llc; country packers 
quoted 12@14c last paid and nominal; 
bulls 914@10c, demands being very small. 
Country packer bulls are listed usually 
around 12c; glue hides quoted 8@8%c. 

CALFSKINS—The tendencies in skins 
appears to be toward slightly easing 
values, due to some accumulations being 
noted in both packer and city types and 
a rather apathetic feeling among buyers. 
Local city collectors offer calfskins freely 
at 23c. In the packer varieties, fairly lib- 
eral quantities are offered in July talking 
at 25%4c. Buyers consider prices nearer 
24c more in line with conditions. There 
is no great inquiry noted for these skins. 
It is said one lot of June kill is still un- 
sold and that all July production is intact. 
In the outside city markets tanners are 
picking up what skins they desire to main- 
tain their operating schedules at not over 
22c for best qualities. Many parcels are 
being procured for less money. Resalted 
descriptions are quoted around 19@20c for 
cities and 174%@18%c for country collec- 
tions. Deacons $1.25@1.40; slunks, $1.00@ 
1.10; outside paid; kipskins are scarce and 
wanted, yet not in such quantities as to 
force. values to higher levels. One packer 
sold July production of branded kipskins 
at 16%c. These skins had been previously 
held for 17c along with overweights at 
19c. Unsold lots of native kipskins are 
small in the packer types and what few 
Julys remain unsold are held at 21%c. 
Prior business was at 20%@21c. In the 
city varieties a few lots are offered at 20c 
and in country varieties business is going 
on.around 17@18c for types. 

MISCELLANEOUS MARKETS—Dry 
hides remained unchanged around 20@2Ic 
for weights and descriptions. Horse 
hides look steadier to most traders at 
$5.00 for average lots and the renderer 


types up to $5.50. Packer pelts are quiet; 
woolskins at $2.00@2.25 and shearlings 
around $1.75. Dry pelts 30@33c; pickled 
skins $9.50 paid and $10.00 now asked for 
— run packer lambs. Hogskins 15@ 
35c. 

New York. 


NEW YORK PACKER HIDES—City 
slaughter hides display no new features. 
Sellers make few offerings and value their 
accumulations at half a cent stronger than 
the recent sales levels indicate. Killers 
claim to be well sold out. Native steers 
are held for 17%c; butts 15%c and 
Colorados 14%c. Cows are quoted around 
15@15%c asked and bulls 124%4@13c. 

OUTSIDE PACKER HIDES—Eastern 
small packer hides are quiet for the mo- 
ment with most late slaughter stock in- 
clined to be held for 16c. On straight 
cows, buyers feel that 15%c is a strong 
enough value with possible exception ‘of 
big productions where uniformity and 
average combine to make trading attrac- 
tive. On eastern country packer hides, 
prices at 13%4@15c for all weight stock 
are noted. On a couple of lots of moun- 
tain states packer hides, 2,000 June-July 
kill, steers and cows realized 13c flat f.o.b. 
and another lot of 1,200 similar types 
made 13c delivered Chicago basis. On 
coast hides recent business was effected in 
steers at 14@14%c for July kill and the 
market is reported fairly well booked up. 
i haa sellers are still looking on it is 
said. 

COUNTRY HIDES— Operations in 
country stocks are quite slow it is said, 
tanners feeling their way along in the 
matter of raw stock purchases because 
of sluggishness prevailing in the finished 
materials. Eastern tanners are partial to 
light weight hides under 50 Ibs. as the 
maximum, patent leather generally being 
the ultimate outlet. On midwest extreme 
weights 45 lbs. down 15%c appears to be 
the maximum value though asking rates 
of 16c continue noted for these grub free 
kinds. Top value on 50 Ibs. down lines 
of similarly described stock continues to 
be 15c while bids and sales are noted at 
1434c for grub free and down to 14@14%c 
for the grubby materials. Southern light 
hides 50 lbs. down continue held at 15@ 
15%c in the northerly sections and sales 
reported for slightly grubby middle sec- 
tion stock in good volume at prices 
around 14%c, flat f.o.b. Southern kips 
are strong in tone and selling in a range 
of 16-17c flat with eastern buyers slow to 
bid even the inside figure, except under 
the spur of necessity. 

CALFSKINS—Inaction is still the 
noticeable feature. Last sales N. Y. city 
skins were at $1.90@2.70@3.40.. Tanners 
feel that lower prices will soon show. 
Stocks are small, this being the season 
for limited receipts. Outside stock also 
quoted quiet but in no great supply; 
nominally quoted 5@15c under N. Y. Out- 
side untrimmed domestic city skins 22c 
considered top value. 

FOREIGN WET SALTED HIDES— 

Quiet business continues the order in 
frigorifico materials, outlets generally be- 
ing in other directions than to this coun- 
try. Prices are reported as steady which 
means Argentine varieties of steers 17%4c, 
Montevideos 19%4c and cows 15%c the last 
reported paid basis. Killers are working 
very slowly at this season and accumula- 
tions are not bothering them so that there 
is little pressure’to sell. Domestic buyers 
feel their best interests lie in supporting 
the American markets where prices are 
probably a little cheaper and the advan- 
tage of early delivery can be secured. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the _ ae 
centers for the week ending August 1, 1925 

















CATTLE. 
Week Cor. 
ending Prev. week, 
Aug. 1. week. 1924. 
errr 26,203 27,739 25,989 
Sewanee GY --cciiicecaecngeen 36,749 41,340 29,869 
. Serer = 15,975 18,685 
pe ee eee 19,456 16,625 
ie ee eo 14,604 11,919 9,438 
eae rrr 7,848 5,671 7,196 
I a dos. aie’ aide panes aed 233 718 858 
Co kk SO eee 12,42: 12,002 10,331 
Be Serre ere ee 2,091 1,797 1,895 
SIND 6 i.6c4- enlececces 1,330 1,198 2,054 
Na Gain 6. aida \a'ara mie Shui anaes , 284 1,140 1,683 
New York and Jersey City. 8,582 8,996 9,713 
Oklahoma City ... ........ 70 9,024 7 
5 ON CTP ETL eee 159,919 156 156,975 141,061 
HOGS 
BIE isis an «44a Sala tews 95,900 84,700 97,500 
pO 2 ae ee 17,512 16,760 6,506 
SESS aaa - 33,327 33,848 34,175 
SS OR er eee 32,252 27,783 23,284 
Serre 17,423 8,953 
SS a ere 32,383 43,241 
CN © ies os eo :<eocles pews 5,502 7,265 6,025 
CR a cecnsa «00 ewens 11,085 7,442 10,370 
6 ova cnet adenine 3,070 3,651 3,626 
REE sce Chekeruses 11,551 11,796 13,886 
EE a ca Gd ceeaeeee 16,089 14,672 16,483 
EG). "a nia wasiecsiark saietas a 800 9,248 9,481 
New York and Jersey City. 31, ‘589 31,440 37,971 
Oklahoma City 2,339 % 1,80 
TORE x. ca. 328,308 
Chicago ..... 50,423 
Kansas City .... 17,037 
Omaha ...... 35,109 
East St. Louis . 07 
ts GONG. ov. sices 10,118 
Re Me ,585 
Cudahy ...... 431 
Wert, Werth ob vcccssscccivn 2,422 
Philadelphia ....... 4,708 
Indianapolis ....... ’ 
Boston ..... 5,602 
New York and Jersey City. 50 #40 41,962 44,654 
Okjiahome City <0. ccwccnss 179 122 47 
Tee ou e entddawesens 197,548 166,237 181,651 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending August 8, 1925, with compari- 
sons, are as follows: 
PACKER HIDES. 


Week ending Week ending Corresponding 
Aug. 8,'25 Aug. 1, ’25 week 1924. 
Spready native 


Cy eee 18% @19c 184% @19c 164%4@18c 
Heavy native 

re 174% @18c 17% @18c @15%e 
Heavy Texas 

GECOTH. 2.0.0 cee @15%e @15%c @14\%c 
Heavy butt 

rand 

Steere ......% @16c @16c @14%c 
Heavy Colorado 

ee @15c 144% @1lic @13%c 
Ex-Light Texas 

rae 14%ec @14%c @l11%ec 
Branded cows.. 14%&c @14%c @11%e 
= native 

amano en @lic @16%c @ld4c 
Light native 
Perry ee @16c @16c 13% @l4c 

Native bulls. . @13c @138c 10 @lic 
Branded bulls.. @11l%ec @ll%c 8%@ 9%ec 
Calfskins +++ 25% @26%C 26 @26%ec @22%e 
oO ere @21c @21c es 
Kips, overw’t.. 18%c 18%c 
Kips, branded.. 16%c 16R¢ 
Slunks, regular -10 ‘@1. 25 


@1 1.00 
Slunks, hairless 50 @60c + 50 @60c 50 @55e 
Light, Native, Butts, Colorado and Texas steers Ic 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 

Week ending Week ending omen 

Aug. 8,’25 Aug. 1, ’25 eek 1924 
Natives, all 


weights ..... @1é6c @1é6c 18¢ 
Bulls, native @12c Oise 944n 
Br. str. hds.... @1l4c 14c 1l¢e 
— dyes @22n @ 2144¢ 

ps rrr 18 @l19n , 18 @19c 16¢ 
Slunks, regular. @1.00 @1.00 @1.15 
Slunks, hairless 

Was Ss cntasen @40c @40c @30c 


COUNTRY HIDES. 
Week ending Week ending Corresponding 
Aug. 8,’25 <Aug.1,’25 week 1924. 


Heavy steers...13 @13%c 13 @13%c 10 








Heavy cows....12 @12%ec @12%c 10 
RE eA ree tre 124% @13c 10 
Extremes ...... 5 16¢ Si0s 12 
Es cao cass See @10%c 1 10%c 8 
Bremhes amr -10 @10%c 10 @10%ec 8 
— d'sans 1 8c 14 

ivkenes 16¢ 13 
Tint calf. -< “Y eo 1. 
Deacons ... ° Y 1. 
Slunks, regular.. L 00 - 
Slunks, hairless. 80. Boa. 40 a; Fe a 
Horsehides .....§ 3540.90 
Hogskins ...... 3: Bea. 30 $0: 25@0.30 $0.25@ 

SHEEPSKINS. 
Week ending Week oe Conreepeniigs 
Aug. 8, ’25 Aug. 1, ’25 eek 1924 

Large packers. .$2.00@2.25 $1.75@1 90 - 60@1.75 
Small packers. .$2.00@2.25 $1.75@1.90 $1.60@1.7 
Pkrs. shearlgs. .$1. 651, 75 «6$1.50@1. $1.10@1.15 
Dry pelts ..... $0.30@0.33 $0.31@0.33 $0. 280. 32 








re eae 


a 
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ICE AND REFRIGERATION 


ICE NOTES. 


M. Marcus plans to build a $40,000 
ice ee cold storage plant in Littlefield, 
Tex. 

A new cold storage plant is being 
erected in Charlotte, N. C., by the Tri- 
City Fruit Co. 

A new ice plant is being constructed in 
Dubuque, Ia., by the newly - organized 
Consumers Ice Company. The plant will 
cost around $24, 


Marionville Cold Storage Company 
plans to build an addition to its plant in 
Marionville, Mo. 

A new cold storage plant is being 
erected in Odell, Ore., by the Apple 
Growers Association. 

Interests of the Dawley Ice Company, 
consisting of about 32 ice plants in Ar- 
kansas, Oklahoma and Texas, have been 
sold to Harvey C. Couch, 413 Main street, 
Pine Bluff, Ark. 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











Built in capacities of 
from 1 to 25 Tons 





Arctic Horizontal Ammonia 
Compressor 


Write This Down 


The Arctic Junior satisfies 


Meat Packers 
Meat Dealers 
Sausage Makers 
Provisioners 


It will satisfy YOU! 


Let Us Hear from You 


The 
Arctic Ice Machine Co. 
Canton, Ohio 











RS SN PE TT ESTOS 





no matter how severe or unusual. 


Singer Bldg., 
New York 


Brine Spray Refrigeration 
The Last Word in Packing House Cooling 


UR methods of application are original 
O and practical—a distinct advance in the 
art of applying refrigeration. 
Low brine pumping cost, very rapid air cir- 
culation, 
chilling mark our systems. 
Under the air conditions we produce, carcass 
products take on and hold a finish which 
cannot be excelled. 
These results are obtained using weak brine 
at exceptionally high temperature—a combina- 
tion reducing shrink. 
Webster Spray Hensico—ne we apply them—will meet your requirements 


We install complete brine spray systems for any service. Our broad ex- 
perience at your disposal. Why not use it? 


The Successful Systems are Webster Systems 


ATMOSPHERIC CONDIT ONING’COR BORAT. ON 


Lafayette Bldg., © 
Philadelphia 


dry ceilings and quick, thorough 


Monadnock Block 
Chicago 











Danville Light & Power Company 
plans to increase the capacity of its ice 
plant in Danville, Ark. 

Fruit Growers Service Company, 
owned by C. E. Chase and F. V. Taylor 
plans to double the capacity of its col 
storage plant in Monitor, Wash. 

E. T. Stanfield, 505 W. Fifth street, 
Little Rock, Ark, is said to be contem- 
pnting the erection of an ice plant in 

eber Springs, Ark., and also one in 
Imboden, Ark. 

a. 


CONDENSER TROUBLES. 
H. H. Roberts in “Refrigerating World.” 


One way to avoid condenser trouble is 
to get a condenser large enough to do the 
job and another is to keep it clean. 


These are obvious facts to an engineer 
but not to ‘he average man running the 
small plant. 

However, it is often through the engin- 
eer who designs the plants that these men 
come to grief. They do not insist on the 
installation of the proper equipment. It 
is a point for argument as the: engineer 
hates to lose the job and the buyer hates 
to pay the price for what he ought to 
have. 

I have a particular case in mind; a 
dairy plant that is badly overworked. The 
head pressure often ran up past the gradua- 
tions on the gauge, which was 300 Ibs., 
and it hung on the 300 mark the rest of 
the time. 

It was a constant battle to get enough 
refrigeration to cool the milk and_ the 
power bill was something scandalous. 
Aside from that the condenser was 
entirely too small, especially since the 
machine had been speeded up one fourth 
over its rated speed. 

I happened into this plant, noted the 
conditions and suggested that they let me 
install another set of double pipe con- 
densers to help the ones they had. When 
I gave the price they were convinced 
that I wanted to get rich quick, and told 
me that they could get the job done for 
about one-third of what I asked. 

They could not, of course, unless they 
bought second-hand stuff and it turned out 
that that is what they intended doing. I 
had nothing of the kind on hand, so I 
began trying to dope out some way to 
do them a good job and yet make my 
estimate low enough to get it. 

Finally I decided to put an atmospheric 
condenser inside of the cooling tower and 
connect it in series with the double pipe 
stand that they had. They agreed to let 
me do this, so I ran the pipes from the 
compressor to the atmospheric condenser 
in the tower, then back through the roof 
to the other condenser. In this way it 
was not necessary to change any water 
lines, drain lines, etc., and moreover there 
are no pipes to drain in the winter time. 

As to results—the arrangement reduced 
their pressure a little more than 100 lbs. 
on the day the job was finished which 
was one of the hottest of the season. 
Whenever they can shut down long 
enough for me to get some of the air 
and other foreign gases out I expect to 
show even better results than that. 

fe 


DEFROSTING COLD AIR PIPES. 


Milton W. Browne, consulting expert on 
refrigeration, and inventor and patentee 
of the Browne’s Forced Air Circulation 
and Humidity Control System, has just 
been granted patents on his invention of 
forced air circulation and refrigeration for 
refrigerator cars. 

Mr. Browne’s latest invention, for which 
patent has been applied, is known as 
Browne’s Defroster for defrosting refrig- 
erant pipes. 


t- 
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August 8, 1925. 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending July 30, 1925, with comparisons: 

BUTCHER STEERS. 








1,000-1,200 lbs. 
Week Same Week 
ended week, ended 
July 30. 1924. July 23 
J ee reer eer are $ 8.25 $ 7.25 $ 8.00 
Montreal (W) .. eaan: Ge 7. 7.50 
Montreal (HE) .. 7.50 7.00 7.50 
OO PPP reer ee 50 6.50 6.50 
SEE, 6.06 6swibncades sina 6.50 5.25 6.75 
PE oc eccccasenseense 6.00 5.00 6.00 
VEAL CALVES 
OD: hated sb sdeewas eden 12.00 10.50 10.50 
Montreal (W) .. «. 9.50 8.00 9.00 
Montreal (E) ... 8.50 8.00 9.00 
MR. V8:60: 0 0.00 80S 9 Wane 8.00 6.00 6.50 
CONE os ccccccdapeceseses 5.75 5.00 6.50 
errr Perr 5.50 4.25 5.50 


SELECT BACON HOGS. 


Montreal (W) 14.25 
Montreal (EB) 14.25 
NEE 6-60 0-010 4'4.09'46:40 00 13.58 
GRIGREY ccccccccccccscscese 13.75 
TOGMOMTON occ cscccccccccecs 13 
DOPOMEO cccccccccrccccsccce \e d 17.00 
Montreal (W) «+. 14.00 16.00 
Montreal (E) soo 2G N 16.00 
\ ese — s 2 12.25 
OMIBETY ccc cccccsccccseces x 13.00 
HIAMONTON 2... cccccccccccces rr i 13.00 





NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Aug. 1, 1925, 
with comparisons, as follows: 


Week Cor. 
ending Prev. week 
Western dressed meats: Aug. 1. week. 1924. 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses ...... 
Veals, carcasses 

TN BOE Wiicccces senses senses 


8,571%4 7,090% 
947 755 








Lambs, carcasses ..... 19,800 22,220 22,632 
Mutton, carcasses ..... 3,817 4,426 3,594 
Beef cuts, Ibs......... 207,465 196,980 287,540 
Pork Cuts, IDS....000 828,392 838,179 860,968 
Local slaughters: 
CORTES cicdscnccusccccs 8,582 8,996 ; 
ORIVOR os cccsesuss 11,458 13,241 12,577 
WE: cecsvecedeccae ses ,589 31,440 37,971 
BROCE  cccccccecccceses 50,540 41,962 44,654 


PHILADELPHIA MEAT SUPPLIES.’° 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Aug. 1, 1925, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Aug. 1. week. 1924. 
Steers, carcasses ...... 2,868 2,501 3,335 
Cows, carcasses ....... 607 645 450 
Bulls, carcasses ....... 202 289 212 
Veals, carcasses ...... 1,927 2,199 2,072 
Lambs, carcasses ..... ny 4 7,528 9,232 
Mutton, carcasses ..... 1,870 1,274 1,348 
FER, TRB. cccseccccecs 320,686 314,491 343,123 
Local slaughters: 
DONED cccccavesondenes 2,091 1,797 1,895 
ORIVOS cecccccccicssedes 2,900 2,473 2,328 
TROD ccsccvccscevscves 11,551 11,796 13,886 
GE Wie diwessaewecdeas 6,640 6,552 4,708 
et 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
August 1, 1925, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Aug. 1. week. 1924. 
Steers, carcasses ......... 2,2591%4 2.308 2,935 
Cows, CArcasses .......... 1,200 1,268 1,395 
Bulls, carcasses .......... 10 26 1,085 
Veals, carcasses .......... 1,594 1,562 11,533 
Lambs, carcasses ......... 8,330 10,999 56 
Mutton, carcasses ........ 264 560 282 
BOE, TGs. po onecewessccres 247,695 360,665 251,087 
Local slaughters: 
ED. cabin cons sBiensceeme 1,284 1, ae 1,683 
Ge PELEE CE UEP EE ee 1,566 2,208 
BEE 74.65 3% dhlae v0 26098 $004 7,800 ° st} 9,481 


TN cic viaiqocesus caves 6,592 4, 768 5,602 
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grin refrigerated storerooms assure the Packer of prime meats and no 
poilage. Protect yourself from spoilage losses by installing YORK MECHANI- 
CAL POREFRIGERATION. You can depend on a York. Write for list of York users. 


YORK MANUFACTURING COMPANY 
ICE MAKING AND REFRIGERATING MACHINERY EXCLUSIVELY 


YORK, PENNSYLVANIA 














Get the 1925 Stevenson Door Book 
FREE © tells why Stevenson Regular 
Doors are the quickest, easiest, tight- 

est sealing of all regular doors. 
Tells all about the Stevenson’s 1922 Door 
Closer; the Stevenson “Door that Cannot Stand 
Open ;” the Stevenson Overhead Track Door with 


positive acting port shutter. 
Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


1511 West Fourth St. Chester, Penna. 











The Hill Non-Condensable Gas Separator 


A gas separator that will remove all non-condensable gases from your 
refrigerating system without causing any loss of time or ammonia. 
This is our guarantee. 


The Hill Manufacturing Co. 


Monadnock Bldg. Chicago, Ill. 








A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Salesrooms: Main Office and Factory: Bronx Branch: 
207 East 48rd St. 406 East 102nd St, 774 Brook Ave. 
Vanderbilt 8676 Atwater 0880 Melrose 7444 








Novoid Pure Corkboard 


Made of specially selected, clean, dry cork granules. No foreign binder used. Every sheet 
thoroughly baked—no green centers. Edges and centers are square and sharp. Write for booklet. 


Cork Import Corp., 345 West 40th St., New York City 
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Chicago Section 


Frank Kohrs, secretary and treasurer of 
the Kohrs Packing Co., Davenport, Ia., 
was in Chicago this week. 

Ernest Urwitz, of the Dryfus Packing 
& Provision Ce., Lafayette, Ind, made a 
trip to Chicago this week. 


E. G. James, head of the brokerage firm 
bearing his name, returned this week from 
a ten days’ business trip to the East. 


D. A. Blanton, president of The Blanton 
Co., St. Louis, Mo., leading margarine 
manufacturers, was a business visitor in 
the city this week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 31,094 cattle, 9,302 calves, 55,988 
hogs and 57,166 sheep. 


President Jay E. Decker and vice-pres- 
ident Fred Duffield, of Jacob E. Decker 
& Sons Co., Inc., Mason City, Ia., were in 
the city on business this week. 


George F. Davis, of the Davis Gelatine 
Co., Sydney, Australia, was in Chicago this 
week getting all the latest angles on by- 
products methods and markets. 


H. H. Moore, head of the tallow 
grease departnicnt of the E. G. James 
brokerage company, has left Chicago on 
a business trip through the Middle West. 


and 


“Mike” Lilienthal, Chicago packinghouse 
broker, left Chicago late in the week for 
his summer cottage in Lakeside, Mich., 
where he plans to spend a few day’s vaca- 
tion. 


Walter B. Hulme, Chicago packinghouse 
broker, left the city Tuesday with his 
family to motor up to the Dells of the 
Wisconsin River, where they spent the 
retiainder of the week. 


Morton Mannheimer, former president 
of the Evansville Packing Co., was visiting 


Chicago friends this week. 
in the chicken feeding game 
variety) and doing well. 


Mort is now 
(feathered 


Carl M. Aldrich, general manager of the 
Morton-Gregson Co., Nebraska City, Neb., 
was in Chicago this week with Mrs. Ald- 
rich on their return from a lake trip which 
took place of Carl’s annual fishing expedi- 
tion. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


SOME MEN HAVE NEVER 
KNOW N— 


—The thrill that comes with earning 
their first dollar. 

—The mighty help that comes from 
having the confidence of a little 
child 

—The sense of power that comes 
from mastering one’s self 

—The exhilaration that follows the 
doing of a really unselfish thing. 

—The friendship of God because 
they never recognized Him 
when they met. 

—The real soul of a woman because 
they never gave their own best 
to any one. 

—The satisfaction that comes from 


acting generously toward an 
enemy. 




















Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for the 
week ending Saturday, August 1, on ship- 
ments sold out, ranged from 8.00 cents 
to 22.00 cents per pound, and averaged 
13.64 cents per pound. 


Ae ws 


Davis, business specialist of the 


U. S. Department of Agriculture, and 
‘author of the government’s report on 
“Methods and Practices in Retailing 


Lard, lbs. 





H. ©. GARDNER F. A, LINDBEEG 


GARDNER & LINDBERG 


in ENGINEERS 
echani Electrical, Architectural 

SPECIAL TING. Poching Plants, Cold Storage, 
Plants, Power Install- 

ations, Inv 

ldg. 


1184 Marquette Bi CHICAGO 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


Packing House Products 
Oldest Brokers in Our Line 





Tallow Tankage 
Grease Bones 
Provisions . Cracklings 
Oils ©: Hog Hair 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 


Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 


Meats”, passed through Chicago this week 
on his way to Omaha, where he addressed 
the national retailers’ convention. 


J. C. Wood, of the well-known Chicago 
brokerage firm of J. C. Wood & Co., leit 
the city last Friday morning for a much- 
needed rest. This is the first vacation Mr. 
Wood has taken in a couple of years, and 
he plans to spend part of the time, at 
least, fishing in northern Wisconsin. 


Provision shipments from Chicago for 
the week ending August 1, 1925, with 
comparisons, are officially reported as fol- 
lows: 

soe Cor. week, 

1924. 
.17°458-000 20/3 319,000 18,265,000 
448,000 


- +36,880,000 37,466,000 43, 
5,135,000 5,674,000 11,592,000 


of N. Kilvert & Sons, 
well-known lard manufacturers of Man- 
chester, England, has been visiting Chi- 
cago and looking into market conditions 
and the latest refining practices. Mr. Kilv- 
ert is a confirmed reader of THE NATIONAL 
PROVISIONER, and says he couldn’t do with- 
out it. 


bar 


Cured meats, Ibs. 
Fresh meats, lbs.. 


Vernon Kilvert, 


Fred Sawyer, a former Swift man, who 
was one of the best-known men in the 
trade in the days when he represented 
Swift & Company on the Board of Trade, 
is back in Chicago and is operating on the 


Board. Fred has opened an office of his 
own, and is dealing in packinghouse 
products. 


Dr. J. S. Abbott, secretary and treasurer 
of the Institute of Margarine Manufac- 
turers, spent a couple of days in Chicago 
this week on his way home from a West- 
ern and Southern trip. While here he 
managed to get in a round of golf at the 
Beverly Hills Country Club with John 
Wilke and George Lawrence. 


Division headquarters of the Packer and 
Stockyards Administration have been 
transferred from Chicago, beginning Aug. 
1. A redistricting of the country into 
three instead of four divisions drops the 
Northern Division, which included Chicago 
and St. Louis, and places these two mar- 
kets in the Centra] Division, with head- 
quarters at Kansas City, under Supervisor 
S. W. Miller. The Chicago offices have 
been moved to Cleveland, which will be 
headquarters of the Eastern division, with 
Walter A. Williams in charge. 





Two Pickling Vats 
for Price of One 
‘Ideal’ Storage Vats—for pickling and curing meat 
United Cooperage Co., ''5 fullerton Ave. 
Orders given prompt attention 











Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEEES 

Packing House 

Specialists 


214 Erie Bldg. 
Cleveland, O. 





. P. BU MPANY 


Engineers & Architects 

house and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 


206-7 Falls Bldg., MEMPHIS, TENN. 











George F, Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 
Phones 





C. W. RILEY, Jr.° 


BROKER 
2109 Union Central Bldg., Cincinnatl, O. 


Provisions, Oils, Greases and Tallows 
Offerings Solicited 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 
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HIGHER BEEF IS PREDICTED. 


Beef cattle are in a stronger position 
than a year ago and, with prospects for a 
scarcity of fed steers this fall, higher 
prices are anticipated, according to the 
U. S. Department of Agriculture, in its 
beef cattle outlook report released a short 
time ago. 

While there has been some lequidation, 
and consequent reduction in numbers of 
cattle in some areas, it is not believed 
that the total market supply of grass 
cattle this fall will be materially less than 
the number marketed in 1924. Heavy mar- 
keting from important Western cattle 
production regions during the past three 
years has been offset somewhat by fa- 
vorable weather and feed conditions: Calf 
crops have been large and losses small. 

A relatively small supply of the better 
grades of heavy steers is now coming 
to market, and they are selling on a parity 
with light weights, which commanded a 
premium through the latter half of 1924 
and the first part of 1925. As there is a 
limited demand for heavy weights, they 
are not likely to command a premium for 
any great period of time. 

If the large corn crop in prospect ma- 
terializes there wil! doubtless be an ac- 
tive demand for feeder cattle to fill the 
gap. Higher prices for fed steers will 
also tend to stimulate demand for feeder 
cattle as well as for low grade cattle for 
slaughter. 

No material change in the domestic de- 
mand for beef is expected during the re- 
mainder of the year, but the government 
expresses the belief that the smaller sup- 


ply of hogs, as compared with the past 
eee. should be a sustaining factor for 
eef. 


- 
INCREASE IN LAMB CROP. 


A tendency to expand sheep production 
in the United States is shown by the sur- 
vey made recently by the U. S. Depart- 
ment of Agriculture. An increase of 5.5 
per cent in the lamb crop over last year 
and a percentage of yearling ewes in 
breeding flocks more than sufficient for 
replacements are shown. 

The increased lamb crop is due to in- 
creases in the so-called “native” sheep 
states, the “western” states showing a de- 
crease. . 

The survey shows that the number of 
yearling ewes on June 1 was 19 per cent 
of all ewes one year old or over at that 
time for the United States; for the “na- 
tive’ states 20.1 per cent; and for the 
“western” states, 18.16 per cent. 

A conservative estimate for average an- 
nual replacements of breeding sheep to 
maintain flocks for the United States is 
thought to be one ewe lamb to five older 
ewes on January 1, or 20 per cent as many 
yearlings as other ewes. The survey 
shows 22.3 per cent for the United States; 
24.0 per cent for the “native” states; and 
21.6 per cent for the “western” states. 

Considerable difference is shown be- 
tween the two regions as to the percent- 
age of lambs saved to breeding ewes. The 
number of breeding ewes January 1 is 


taken as the basis for computing the lamb 
crop. The figures for the “native” states 
are 99.8; for the “western” 78.9; and for 
the United States 85.6. 
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THAT’S THE WAY TO DO IT! 


A worthy scion of a famous packing 
family is vice president E. A. Cudahy, Jr., 
of the Cudahy Packing Co. When they 
started the Institute educational courses 
they picked Eddie to give the opening lec- 
ture on packinghouse finances—which 
showed they knew where to pick! 





SUMMER MEATS ON THE RADIO. 


R. M. Whitson of Swift & Company 
delivered an interesting talk on summer 
meats over radio station KYW, Chicago 
on the evening of August 4. Mr. Whit- 
son told of many appetizing and econom- 
ical uses to which a whole ham could be 
put, even in small families, and described 
methods of cooking with a minimum of 
heat. : 

He called attention to the large variety 
of ready-to-serve meats available to the 
housewife. So far she has found these 
less oiten in the retail meat shop than 
in the delicatessen store. But a “ready- 
to-serve” refrigerator has recently been 
designed for use in the industry, by which 
these meats can be kept in excellent con- 
dition and at the same time be on display 
for the housewife’s choice. Mr. Whitson 
modestly refrained from informing his 
radio audience that he was the designer 
of this refrigerated show-case. 

Mr. Whitson indicated that this 
enamel and glass refrigerator would soon 
be found in many meat markets, and the 
housewife could see at a glance the meats 
she wanted for use on a hot day, or to 
serve a meal that must be _ prepared 


quickly. 
siecle 


MEAT A FEATURE AT FAIRS. 


Kansas is working in earnest to make 
meat a real feature of the free State Fair 
to be held at Topeka during the week of 
September 8. 

A committee, consisting of W. A. Law- 
son of the Wolff Packing Co. of Topeka; 
J. W. West of Kansas City, representing 
the Kansas Retail Butchers Association; 
W. C. Neil, of the White House Shop at 
Topeka; and J. H. Mercer and W. G. 
West of the Kansas Live Stock Associa- 
tion, met on July 23 to discuss details 
connected with the meat display and meat 
cooking demonstrations which will be fea- 
tured at the fair. 

Agricultural fairs in other states could 
profitably follow the lead of Kansas in 
making meat one of the major features 
of their exhibition. 
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RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
ee Gre 18,721 3,661 48,480 8,545 
Tues., July 28.. ‘ 2,774 26,055 14,690 
Wed., July 29.. 1,384 14,863 13,984 
Thur., July 20.. 2,828 14,996 13,145 
Fri., July 31... . 2,9 732 16,462 8,497 
Wat, AME 3.20.0 a 5 180 4,121 3,214 
Total last week. 11,559 124,977 62,075 
Prev. week.... 11,127 105,251 53,131 
Year ago .... 10,605 146,871 71,022 
Two years 12,895 192,742 64,600 

SHIPMENTS. 
Mon... daly Ft.<5.. 3,674 83 8,283 585 
Tues., July 28....... 2,475 177 5,408 944 
Wed., July 29....... 2,888 21 3,829 1,543 
Phee., SU BO.s. cc 2,497 105 5,689 345 
(eS: 1,090 8 8,072 1,622 
[a Se 30 widen 1,255 330 
Total last week.....12,664 394 32,536 8,369 
ye Se 12,943 266 33,681 8,242 
SO MO. co 6s0wawnee 15,541 253 «444,321 18,591 


Two years ago. - 22,231 793 


Receipts at Chicago Stock Yards thus far this year 
to August 1, with comparative totals: 


1925. 1924. 
CRE nn cis Outen tneeesceunend 1,634,898 1,725,220 
CC n a neleiea Re daw tana bee 542,868 496,157 
EE 6644 shivisdsecate ns case 5,045,480 6,206,236 
rere rrr re 2,111,094 


Combined weekly hog receipts at eleven markets 
for week ending August 1, with comparisons: 


Year 
Week to date. 
Week ending August 1.......... 450,000 18,963,000 
Pee ere rer re eee rere 
Corresponding week, 1924........ 519,000 23,554,000 
Corresponding week, 1923........ 692,000 22,801,000 


Combined receipts at seven markets for the week 
ending August 1, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending August 1..222,000 383,000 179,000 
Previous week........... 209,000 356,000 148,000 
NE os sth ddeseccenses en 185,000 421,000 187,000 
TE oh cigs Ao d's ve wanneed 212,000 570,000 179,000 
SE, Bice sti osiie-d dai imaniaanek 182,000 356,000 192,000 
ME ba Don esicivan cohen 196, 370,000 214,000 
Combined receipts at seven points for 1925 to 
August 1, with comparisons: 

*Cattle. Hogs. Sheep. 
RAP Ae 5,496,000 16,206,000 5,490,000 
I ee 5,573,000 19,479,000 5,458,000 
errr 5,650,000 18,901,000 5,677,000 
WE Aeeercedanais 5,295,000 14,063,000 5,371,000 
perce re 4,829,000 14,137,000 6,249,000 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight——Prices—— 











received. lbs. Top Average. 
*Week ending August 1..124,900 242 $14.30 $13.25 
Previous week............ 105,251 244 14.55 13.25 
| eee Srna 146,871 240 11.15 \ 
BED civiin's wees ce Uenececnd 192,742 240 8.30 6.95 
Wes c0-c cin ceocuesaanessien 125,372 255 11.00 9.20 
MES 4. Sunes cease pint ap es 157,534 247 11.65 10.30 
lies «sya cuvaukeseacds 124,918 248 16.40 14.65 
Average 1920-1924........ 149,500 246 $11.70 $10.05 
*Saturday, August 1, estimated. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
*Week ending August 1. = 40 $13.25 $ 7.25 $15.20 
Previous week.......... 2.25 13.25 8.00 14.40 
WES rce's weigne dng uwee ve 10.08 9.15 6.50 13.35 
eer 9.80 6.95 5.90 12.40 
EE in Gd owe h o.40.4 65a ate 9.65 9.20 6.00 12.50 
DE 4 6 Kanga eee deacaceve 8.60 10.30 5.15 10.25 
MGs oc be dgeskacesneh 14.60 14.65 8.70 14.15 
Average 1920-1924...... $10.55 $10.05 $6.45 $12.55 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 





Cattle. Hogs. Sheep. 

*Week ending August 1..... 34,400 92,100 55,300 

eS WOO sp de viccescesere 33,623 105,251 53,131 

DIE fe dese eeivcccinpeescie'ssoneey > ae 52,431 

| eae 31,808 139,737 42,499 

WE Ss Che Ws Gn cca tanenedevee 31,800 98,317 47,381 
*Saturday, August 1, estimated. 


Chicago pocheey Pac slaughters for the week end- 
ing August 1, 1925 


Week. 

pi a CERT Y EPP TR OPT pre eee 15,100 
RE I: v.26 iio: 6: 5.6 ccc nite h b.a ted Redipdin tage ,300 
TE A GN E 0.0 0's Udo 00 Ged waa. dead bs eee ceutere 8,600 
I IO on We tin Ci sis dias. due aeelce. woke aden : 5,800 
OE Pr Cree ree oe 9,900 
Wee MIs 6c ccctendeccenaccvedécass UmBnaMM 9,100 
PN ee eee ar free ee 4,300 
WR OND OO i i. occ ciced So cccedsladabucsan 7,500 
[| ge RS rr rt ne 4,000 
PE Av occ dnc cetsodsed batecaune ues 3,000 
Independent Packing Co.............seeeeeees 2,700 
Brennan Packing Co..........cscceccccccssces 5,500 
ABO POCRIG OO iis sin cckcestetess ses scar dis 1,200 
QE 6 co-diecageccnthécssccveesewesekendsauen 16,400 
Sas 0's i.ndhicg'su 6000 sg teens Sueneneeel 95,900 
PROGRES FON is 05504kseddis db Cans onpaneneine 84,700 
We Ss a dacniwcesesedescuntdenssscumeanus 97,500 
OO PU GOR. oc din palncds dévcdcvevécveageehnaee 150,500 
Oe SON WN oe oN ev und ceneidedadcuaounn 105,600 


(For Chicago livestock prices, see page 38.) 
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THE NATIONAL PROVISIONER 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 
Based on Actual Carlot Trading, Thursday, 
August 6, 1925. 
Green Meats. 
Regular Hams— 








8-10 Ibs. @23 
10-12 Ibs. @22% 
12-14 Ibs. @22% 
14-16 Ibs. @22% 
16-18 Ibs. @21 
18-20 Ibs. @21 
Skinned Hams— 
14-16 Ibs. @23% 


Bellies—(Square cut and seedless) 


Be BG, BUR se ove cccwccccccedesoccveces @27% 
B-10 Ws. AVG... 2. cccccccccccccccccess @27 

SPEED Bs Dn cccsowcccsccccoscccesccose @26% 
12-14 IDB. AVE... .... cc ceeccccccceceeccces @24% 
BED BB. BUR en ccc cccccccccccnccsccccess @23% 


B-10 Ibs. AVE... 2. cr cccccccccccesccscens @23% 
2O-12 IDS. BVE.....cccccccccccccccccccccs 23 23 

SE EE, MER ccc cwecnccecescceccccecese 22% @23% 
14-16 IDB. AVE.... cere eee ceceeececencces 22 % 
BBB TRB. BUBe ccc cccccscccccccccccsccces 22 @22% 
BBD TRB. BWBe occ ccccccccccccccccccscces 22 @22% 


Boiling Hams—(house run) 
16-18 lbs. avg 
18-20 Ibs. avg. 
20-22 lbs. avg 





24-26 Ibs. avg 
25-30 lbs. avg 
Picnics— 
i Es MIR cc ccsccccccssdssevenccosee @16 
SL MEL, taken nesues oseepe neve see 15 
DD BG GU occ ccescvececuscccecoceces 145% 
BB-AD TRS. VE... ccccccccscccccccccccsecces 14% 
BS HE, WR. coc cccccccsccsevcccceccone @14% 
Bellies—(square cut and seedless) 
DE Mc cccncceewectbbesstbscoces 27% 
BBD TRB. BUR e occ cc cccscccncccsccscccses 26% 
SE EN, Bc ccc ce se cocesccncencqeces 26 
BBBS TB. BUG. «22 ccccccccccccvecescccces 24 
Dds Us ok6 ccucseonseessenngnesuce @23 
Dry Salt Meats. 
Extra short clears, 35/45............++++++ @20% 
Extra short ribs, 35/45... ........-ceeeeees @20% 
Regular plates, 6-8...........cccccccccsece @17 
SE EOE, -ODosseccveccccvcccoecesneces en% 
DT Sgenwessosetsenetan esse cscbeks 14 
Fat Backs— 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, AUGUST 1, 1925. 


LA 

Open. High. Low. Close. 
Ser 17.27% =17.27% «(17.17% ~=:17..20 
a 17.25 17.30 17.20 17.20 
CLEAR BELLIES— 
Behe. wi ccceces cscs Bsee mere 21.67% 
SHORT RIBS— 
PE: >. Scvnee nna see ines whe 18.35 
EE. wcesvecece 18.00 18.15 18.10 18.15 


MONDAY, AUGUST 3, 1925. 


High. Low. Close. 
17.27% 17.17% 17.20 
17.30 17.17% ave 
16.20 16.07% 16.20 
15.92% 15.85 15.92%4ax 


21.75 21.75 21.75 
SHORT RIBS— 
PE, saccancces 18.45 18.45 18.45 18.45 
TE. spwsssscus 18.17% 18.27% 18.17% 18.274%4b 
TUESDAY, AUGUST 4, 1925. 
LARD— 

Open. High. Low. Close. 
ee 17.25 17.25 17.12% = 17.25ax 
i e<stoonee 17.25-27% 17.27% 17.15 17.25b 
BET. sccccenccs seo Pry Fre 16.95ax 
Dec. ..........16.22% 16.37% 16.22% 16.30ax 
pS a eee 16.00 16.05 16.00 16.05b 
CLEAR BELLIES— 

BUM. evesccsus eves oem a 21.80ax 
SHORT RIBS— 

Sept. -. 18.40 18.65 18.40 18.65 
The cocesceces esse eene oo0e 18.40b 





WEDNESDAY, AUGUST 5, 1925. 


Open. High. Low. Close. 
Sept. .........17.25-50 17.50 17.25 17.30 
Pile: .ebecvonds 17.35-55 17.55 17.27% 17.32%b 
BY. évscccsece 16.95 16.95 16.85 16.85 
OR. énceenese 16.37% 16.37% 16.25 16.25ax 
MR, “cccwcesss 16.10-1744 16.17% 16.07% 16.07% 
CLEAR BELLIES— 

Dept. ccscosecs 21.95 21.95 21.90 21.90 

SHORT RIBS— 

Bapt, cccsvecss 18.75 18.75 18.60 18.60 

Oct. ccccescce. 18.50 18.50 18.40 18.40ax 
THURSDAY, AUGUST 6, 1925. 

LARD— 

Open. High. Low. Close. 
Bamt. ccccccecss 17.30 17.30 17.20 17.30 
OME, asccnsvce 17.30-35 17.35 17.22% 17.35ax 
Si: Wéestveee Hees one otis 17.00b 
Mh. seesseune pane sine cans 16.20ax 
TOM.  cccvcccess 16.12% 16.12% 16.07% 16.07% 
CLEAR BBELLIES— 

Bapt. .cocccees 21.80 21.80 21.75 21.75 
SHORT RIBS— 

RD .. ovecesse= 18.57% 18.57%, 18.55 18.55 
ODOR. cccccvccss 18.35 18.35 18.32% 18.32%ax 
FRIDAY, AUGUST 7, 1925. 

LARD— 

Open. High. Low. Close. 
a 17.35 17.4744 17.27% 17.45ax 
ks Cevetecoses 17.40 17.50 17.30-324% 17.50 
DK sim eecnee asa ésus beats 17.25b 
ere ey eee arr pee 16.20b 
~mbepues ees 16.05 16.10 16.02% 16.10ax 
CLEAR BELLIES— 

‘eth esas seeue jase Rear Pe 21.80b 
SHORT RIBS— 
ee 18.55 18.55 18.55 18.55 
ts. « enon benoe 18.40 18.45 18.40 18.45b 





H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 











SSORS TO BONER CEPA 








sir Se! # 
RENDERING TANKS - SMOKE STACKS . 
RANSOM,- CHURCH .- WILLARD - AND - PARK ~ STRE! 








KALAMAZOO , MICHIGAN 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, Aug. 6, 
1925, with comparisons, were as follows: 













Week Cor. 
ending Prev. week, 
Aug. 6. week. 1924. 
Armour & CO........... 8,274 9,320 &,861 
Anglo-Amer. Prov. 2,855 4,309 5,815 
Swift & Co......... 6,714 7,969 11,413 
G. H. Hammond Co 4,176 5,238 6,199 
Morris & Co... ..-.. 8,010 8,752 s 
Wilson & Co......... . 6,946 8,288 9,834 
Boyd-Lunham & Co...... 4,670 3,884 7,137 
Western Pkg. & Pro. Co. 7,150 4,900 8, 
Roberts & Oakes........ 2,977 3,218 5,712 
Miller & Hart.......... 2,467 2,994 8,446 
Independent Packing Co. 2,409 2,048 6.041 
Brennan Packing Co..... §,412 5,263 7,547 
Agar Packing Co........ 1,147 1,080 1,150 
EY | xacdavenosuvsucs 62, “62,207 67,263 90,755 








CHICAGO RETAIL FRESH 













MEATS. 
Beef. 
No. 3. 
Rib roast, heavy end.. 12 
Rib roast, light end... ; 20 
Chuck roast.......eeeesseeeces 14 
Steaks, round. ......cccccccccce 20 
Steaks, sirloin, first cut....... 48 35 22 
Steaks, porterhouse............ 55 40 25 
Steaks, DE clchechaness eevee 28 25 18 
Beef stew, chuck............. 20 18 12% 
Corned briskets, 5 EET nek 24 22 18 
Corned plates........-..-e+eee5 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com 
oj nnatg saheetoabegnoeennes 45 
Seah GhwreeShAb sled os 0ehesee 50 28 
Seowe Si2se uses 12% 10 
Chops, POSTE RE Sp A ae a 24 10 
Chops, rib and loin........++++++ 60 os 
Mutton. 
TABS cccccccccccccccccccccccseces 24 
BT ccccscodecocossovcoceseccse 10 ee 
Shoulders ........cccccccccccvece 16 ee 
Chops, rib and loin..........+s4+ 30 oe 
Pork. 
Loins, whole, 8@10 avg.......seceseeeeees 34 @36 
Loins, whole 10@12 avg.......esccceseees 30 @32 
Loins, whole, 12@14 avg........seeeeeeees 26 @28 
— Wels, TE BAO. CHEF. 220 vcccccccsces 22 @24 
aeuekWee chien ainesths snes ssebssssed 35 @40 
Shoulders b0n.ou esse bee 8 nd 05% Seen neseenees ons @22 
Sis a Kula Anena Gains pe eels e6850 0 500610: @25 
Spareribs sis Satine eq bee Saws dewe een Sceseeee @18s 
ede Shwe teenie oso e~ es ee sShe sb as es eee @l14 
Leaf ‘ard, unrendered.......ceeeeeeeceeeces @ 
Veal. 
HYindiquarters ...cccccccccccccccccccccccces 25 @35 
Forequarters ......cscccccccccsccsscsscves 15 ) 22 
SET rer ry Trey. 22 @35 
Breasts ..cccccccccccccccccccctesssessssces 14 @18 
BROUMMETS 2... cc ccccccccccccccccccesvcsccces 12 @24 
GUPNSES onc ccccccscccccccccvcccscccsecesses @50 
Rib and loin Chops. .......cccccccccccsecee @40 
Butchers’ Offal. 
ND inc ccccceccsvccddscnsece don chee séavas @ 6 
BOD FAt onc cccvcccccnvcvcccssccosccccece @ 3 
Bones, per 100 1bs......ccccccccccccscvecs @50 
CEE MED Sincccccwscdsdeccsvcvccssesvese @19 
DED bs 6 Gntececcccevcesscocesveceeesescese @15 
DEROORS occccccccccccccecccccscocscecccess @12 








CURING MATERIALS. 


Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 655 


CEES. c ccvecccccedoavcomesnovessovss 7% 75% 
Double pote nitrate of soda, f. o. b. 

NN. ZX. & B. F., CATIONS .ncccccccses 3% 35% 
Less te carloads, granulated ........ 4 3% 
NE noc n be cdecsuavionsionsopsense oe. 5G 5 
Kegs, 100@130 lIbs., 1c more. 

Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 

er Oe Me ot a wick d wanes ee ee nee 9% 9% 

In bbls. in less than 5-ton lots ........ 9% 10 
Borax, carloads, powdered, in bbls......... 5 4% 


In ton lots, gran. or powdered, in bbls.. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago, 
bulk $ 


SdG bbe SHENAE Wilt 058 5H 600 00S Kes Css o 908 7.60 
Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f.o.b. Chicago ...... 7.30 
Sugar— 
Sener OE: BE RO co scccccccdscesesusses @4.35 
DOGOME MIA, BO WARIS oc. cc sescvsiccccess @3.87 
Syrup, testing 63 to 65 combined sucrose 
RUNES “occa scvcccncbsrtesnepocens @0.26 
Standard granulated, f.o.b. refiners (2%).. @5.40 
Plantation granulated, f.o.b. New Or- 
BORED (ROR BIG): Sic cnivacusesevessceesars @5.00 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 





















Week anes Cor. week. 
Aug 1924. 
Prime native steers... 18 @19 
Good native steers see 16 @li7 
Medium: StOETH .cscccccscces 13 15 
BielfGra,. GOOG. on vccvicscncees é ‘0 13 @18 
BE aia osSccs4es beanvesbeses @l 8 @13 
Hind quarters, choice........ D @25 
Fore quarters, choice @12 
Beef Cuts. 
Steer Loins, No. 1.......... @44 @36 
Steer Loins, No. 2.....-.... @44 @33 
Steer Short Loins, No, 1.... @56 @45 
Steer Short Loins, No. 2.... @48 @40 
Steer Loin Ends (hips)...... @30 @27 
Steer Loin Ends, No. 2...... @30 @26 
Cow Loins .......... eeosecee @29 15 @27 
Cow Short Loins............ @34 24 @34 
Cow Loin Ends (hips)...... @24 @19 
Steer Tibs, No. 1.5... .c0cse% @30 @25 
Steer Ribs, No. 2.........- @26 @23 
Cow Ribs, No. L...ccecceecs @20 @23 
Cow Ribs, No. 2.....--see0. @20 @19 
Cow Ribs, INO. B.occsccccase @12 @12 
Steer Rounds, No. 1........ @20 @17% 
Steer Rounds, No. 2........ @19% @l7 
Steer Chucks, No. 1........ ats @11% 
Steer Chucks, No. 2.......- @10 
Cow Rounds ...ccccccccseveves @i5 u% @15 
Cow ChUCKS .nccccccccccces @10 @ 9 
Steer Plates...... 366 6668 Snes 12% 11% 
Medium Plates ......+.e++++ 914%4@12 @11 
Briskets, No. 1...ccccccccees 18 20 
Briskets, No. 2....cccccceces 14 16 
Steer Navel Bnds.......... - 8 6% 
Cow Navel Ends ........+++. @i7 5% 
Fore Shanks .........+- qeecce 6% @ ba 
Hind Shanks ....ceeseceees 6 44@ 5% 
BED k.osccssrertvesseekces 22 ors 
Strip Loins, No. 1, boneless. . 60 55 
Strip Loins, No. Bt soi< @55 @45 
Strip Loins, No. 3 @45 @30 
Sirloin Butts, No. 1 @38 0 
Sirloin Butts, No. @32 @20 
Sirloin Butts, No. 3.. 18 18 
Beef Tenderloins, No. 1. 75 70 
Beef Tenderloins, No. 2 65 60 
Rump Bu 200 cece 17 17 
Flank Steaks ........- 17 17 
Shoulder Clods ....... 15 15 
Hanging Tenderloins ........ @10 @10 
Beef Products. 
pesins, DOF Ws dine cecscowaces 6 @8 7 8 
eeeecensescocsscocece g 8 6 
tel <a is Guanine epic asenes 29 30 29 30 
Sweetbreads ......esececeeee @35 38 42 
Ox-Tall, per Ib. .....cccccces 5 @6 5 @s8 
Fresh Tripe, plain.......... ¢ 4 g 4 
peo Tripe, _ rere te 6% 6% 
ude sa vnedy. ove seus do's 7 @12% 8 @9 
Eiaeeve, WI Riss sss catkeen - 94@10 @ 8 
Veal. 
Choice Se o 60s ve ee dace 18 20 18 "@19 
octebsecceesees 15 17 14 17 
Good Saddles specu vencseuns 20 @28 20 27 
Good Backs ........ 2 0e0csee gt 8 12 
Medium Backs .........e00- 8 14 5 7 
Veal Products. 
Brains, each..........- socee 10 8 g 9 
Sweetbreads .........seeeees 58 60 52 60 
Calf TAVETS ..cccccccccccess 30 @31 31 @32 
Choice Lambs .. @28 
Medium Lambs @26 
Choice Saddles ... 32 
Medium Saddles : 30 
Choice Fores ........+s+ee++ 24 
Medium Fores ........+.+e++ @22 
Lamb Fries, per lb.......... 31 81 32 
Lamb Tongues, each......... 13 13 
Lamb Kidneys, per lb....... 25 25 
Heavy Sheep @ @ 8 
Light Sheep @15 
Heavy Saddles @ 12 
eS ae @19 18 
rare @7 8 
TAGE BOGS cco vevevecsseses 13 ex 
Mutton Lege ...cccccccccess 21 20 
Mutton Loins ......ccccsceee 20 @18 
Mutton Stew ......icccccees 10 7 
Sheep Tongues, each...... a @13 13 
Sheep Heads, each.......... @10 10 
Fresh Pork, Etc. 
Dressed Hogs ....... 6066060 @18 15 
Pork hog sai pond ay, 9 @31 26 
pe ae oS erry @19 @15 
Tenderloin ‘ 50 @53 
Spare Ribs -13 14 @ 9 
Butts 24 25 17 
Hocks @l1z @s 
TD sn0sees 11 @ 7% 
BMOUtS. 2.20000 8% g 5. 
Pigs’ Feet . 5% 44 
bee reer rr rrr @ 9 @ 5 
Blade Bones ..... pete heesn gi% @7 
CE cc eccncssceeees 14 @10 
Skinned — Ka daw ateea 18 @19 14 
Pork Hearts ........+e++ see 9 4 
Pork Kidneys, POF WD. vccccee 8 4% 
Fm J Bones ...cccccee Sosedee 9 9 
 BOmee .ccccces ecesccees 12 9 
Se | eee er 16 114% 
MME Sa psdceccssesbcneer ses 27 20 
CN ei iicacs evvaedssweere ve 16% Qi" 14 
BOOS coc cicesesvvesencce 28 17 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton........ @30 
Country style sausage, fresh in link...... @22 
Country style sausage, fresh in bulk...... @21 
Country style sausage, smoked........,... @24 
po ee eer rere re @16 
Frankfurts in pork casings..............+- @16 
Frankfurts in sheep casings.............. @19 
Bologna in beef bungs, choice............. @16% 
Bologna in beef middles, EAA ee @16 
Bologna in cloth, paraffined, choice........ @14% 
Liver sausage in hog bungs............... @20% 
Liver sausage in beef rounds.............. @13 
pS SEE rer eter eer @14 
New England luncheon specialty .......... @27 
Liberty luncheon specialty..............0- @22 
Minced luncheon specialty..............0+5 @15% 
SD SEE Scccceknetscceceteedaacese @24 
I 8S 6.6.6.6 05-0 4.00 164.0000 00's 058-0800 @18 
I © 80s 'ain 3 6:4 0 'e ds OU Slee ORee.s @16 
OD ho cceece de raven secncactecctucecsvces 16 


DRY SAUSAGE. 






















Cervelat, choice, in hog bungs............. @51 
Cervelat, new condition, in hog bungs.. @17 
Cervelat, new condition, - vesne middle @l7j 
Thuringer Cervelat . @22 
Farmer ...... @28 
ae eee @26 
a A errr rr ere @48 
Milano Salami, choice, in hog bung: @48 
B. C. Salami, new condition. . @22 
Frisses, choice, in hog middle @4L 
Genoa style Salami @56 
PEL. ob 0RGdecssennaes ee @38 
Mortadella, new condition............00. @21 
SE wdc od Pate crete de aakowesenockn dye @52 
TE errr rer err err err @42 
VHRR. GUTS HAMS oie ie ccc tieececsdocs @42 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
Sn, Ce NING 6.655 6 vricadccvnaceacesaes $6.50 
SNS GOS, 2: TO GOW sc bcc wdistsccecccsscces 7.50 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate......... senasagevecene - 8.00 
Taree tins, 1 00 CRAG. 20. cc cccccccccccsccccses 9.00 
Frankfurt style sausage in pork casings— 
Ee: CEs WN CEOs oc cciccccenvetetsecuries 7.00 
DA Se: D100 CHENG occ vice cbadecccetecdocss 8.00 
Smoked link sausage in pork casings— 
ae Ss Ce err rrr er err 7.00 
TE: TU, FBO IIB ae. 0 occ bincienis 8tesceecedec 8.00 
SAUSAGE MATERIALS. 
Regular pork trimmings.... 154% @16 
Special lean pork trimmings @20% 
Extra lean pork trimmings @22% 
Neck bone pork trimmings 17 
Pork cheek meat....... 14 @14% 
Po pe rr ee ) 5 
Fancy boneless bull meat (heavy @9 
pS arr -- 64@ 6% 
DY SR hi cacadecdiwaewcerviacces -- 54@ 5% 
es Ee I a ions cic cas ccece cone 5% 
PENS Pak o's 05. 0c bn dicen cd coseeateneuns 5% 
Mout Cheeks, trimmed... crcccccccccescces @6 
Dr. can cows, 300 lbs. Py UP ccescoveses @5 
Dr. cutters, 350 lbs. and up............00. @ 5% 
Dr. bolonga bulls, 500- 700 as ets epeswese 7 
WI Boe <4 ok cS WHs Hand bwes seicbeact «-- 84Y@ 8% 
Cured pork tongues (can. trm.)...........+ 15 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 


(F. 0. B. CHICAGO.) 
~— a domestic, 180 sets per tierce, 











bceudid ove 666g ee ws sie tigen eben 06466 20% 
Beet rounds, export, 225 sets per opie @35 
Beef mniddies, 110 sets” per tierce, per. ‘set... @2.05 
Beef bungs, No. 1, 400 pieces per tierce, 
© POOR .ncccccccvsvccveccccccececcese @25 
Beef bungs, No. 2, 400 pieces per tierce, 

POP WOOD oc cccaccnvesice S6besieesese veces @ri 
Beef weasands, No. 1, per «ahha @ljq 
Beef weasands, No. 2, per plece.........+ @12 
Beef bladders, small, per doz...... @1.50 
Beef bladders, medium, per doz @1.85 
Beef bladders, large, per doz.... @1.85 
Hog casings, medium, f. o. As +, per “ib e or00 
Hog casings, narrow, f. o. s., per lb 3.00 
Hog middles, without cap, ar set @lj 
Hog middles, with cap, per set er 
Hog bungs, export....... 32 
Hog bungs, large, prime 22 
Hog bungs, medium..... 15 
Hog bungs, small, prime...... ° 10 
Hog bungs, narrow...........++4+ a“ +s 5 
Hog stomachs, per piece......... vecevces ee 7 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. Dbl........seeeeeeeeceees 14,00 
Honeycomb a — Miwh 6eess.cekee a6eeKe ee 
pe, 200 Ib. Wibiiccciccctes aed 
Pork tongues, 9 * ete 58.00 
Lamb tongues, long cut, 200-Ib. eercccccccce 
gamb tongues, short cut. 200-1b. SRR 57.00 


oe PORK AND oar 


Mess pork, regular ......--essecccceseeeees -- 39.00 
Family back = 20 to 34 pieces...... écccee Qa 
Family back pork, 35 to 45 pieces..........+- 39.50 
Clear back pork, 40 to 50 pieceS.........++++- 41.50 
Clear plate pork, 25 to 35 pieces........ avabas 35.50 
Clear plate pork, 35 - 45 pieces..........+++s 33.50 
| TG PORK ..cccee ses¥ens sie tnawhes Ceres . 43.50 
Bean PORK .cccscccccccccccsccccesece ecavouee® 31.50 
Plate POOL vccccacsecccdsccvesvccees Cdaeweers 21.00 
Extra plate beef, 200 lb. bblis........ Pepedece - 22.00 
COOPERAGE. 


Ash pork barrels, black iron hoops........1. 50 
Oak pork barrels, black iron hoops.. 1.70 
Ash pork barrels, galv. iron hoops ° 


oy: 
ae 
o 
res 
ger rr] 
Sees 








Red oak lard tierces.........+++.-- .15@2 wy 
White oak lard tierces. -2.35@2. 
White oak ham tierces..........sssseeeee p 2.70 
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OLEOMARGARINE. 


Highest “i natural color animal fat mar- 
garine in lb. cartons, rolls or prints, 


f.o.b. Chie LB. ee TT ee ee eee @°6 
White animal fat margarine in 1 Ib. car- 
tons, rolls or prints, f.o.b. Chicago...... @23% 


Nut margarine, 1 lb. cartons, f.o.b. Chicago @21 
(30 and 60 lb, solid packed tubs, 


lc per Ih. less.) 
Pastry oleomargarine, 60-lb. tubs, f.o.b. 
CE. uu Panadol ni vacees<iscacus obbewe @16% 
DRY SALT MEATS. 
ME MN GION is vn sa ckuvececeesadcheds @20 
ee Pe eee @20 
Short clear middles, 60-lb. avg........... @19% 
Clear bellies, 14@16 Ibs................... @22% 
Clear bellies, 18@20 Ibs. ............0000% 22 
Clear bellies,/ 25@30 Ibs..........ccceeees @21% 
PRONE DONE), IE NOR oi asc aciccceccaceascs @20% 
WEED DOMIER, ZOGEOO TM. cece ccccccccccsce @20% 
De I, Be OD vad wctcicccceseccness “ @15% 
PS 2 rere @16% 
OE GCN, DOGO Fes vcs ciscrncecrecescd @17 
NY I Li das Fv aks 6d asco. oec nee ces @16% 
WE. hhh shade eb entaeedckedecdkwilca’ @13% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs........... 31 
Skinned hams, fancy, 16@18 lbs........... ptt 
Standard regular hams, 12@16 lbs......... 30 
ON I I sir eus bikes d Uwacsasiuses @20% 
Standard bacon, 4@8 Ibs...............0% 33 @35% 
Standard bacon, 10@12 Ibs............... @3A% 
Standard bacon,12@14 Ibs................- @33 
Standard bacon strips, 6@7 Ibs............. @33%4 
Cooked hams, choice, skin on, surplus fat 
bof WIEN ies v dap btidde Suemsncanameceun @u4% 
~) hams, choice, skinned, surplus fat 
EE 5 niddaee oak eels obs unde de sige bbe Sees 451, 
Cues hams, choice, skinless, surplus fat -_ 
Agha Aes Cushetenes cepts decks stensesdan 464 
cooked picnics, skin on; surplus fat off.... bth 
Cooked picnics, skinned: surplus fat off.... @27% 
Cocked Solm roll, Gee. . oc ccccccccencsice @49 
ANIMAL OILS. 
oe jrvecandences 19% @20 
Extra winter strained lard.............. -.19 19% 
Be BODE Gh ds ca voncccdicecncneevars cece 15 @15% 
Po 2 te ES re err 13 13 
No. 1 lard Of]. .cccceccs eee ceccvecccesencces 13 ist 
No. 2 MEG ah AA 6S cha ee tdcredsseeresibuee 124%@1 
PURO MORGNTNSE CE)... . ccc ccccccevecsecceccsss 144% @14% 
Dy SIE Wllvccceccencncnccoecsiagee 184% @13% 
Pee, 1 MORNRENSE Gen cccccsccccccceccesesse 13 % 
RIE GI Ghikieccctiiavesecsitertes ees 13 @13% 
LARD (Unrefined). 
Prime steam, cash tierces.............0- @17.25 
EEE, MUNN, “TOME oii eee taccsiccewues @16.80 
BORE GO: canoes ewms dacedweneececeawee @17.12 
DP BENG ak ae wk avakcaxeddnnseedeec @20.50 
LARD (Refined). 
Pure lard, kettle rendered, per Ib....... 17.75 
Pe Oe, TE a cvcvecsestasetasees os @17.75 
rr re re rt eee ee @13.00 
OLEO OIL AND STEARINE. 
Chae OE GRID) 0 skcdccctivactceunccbidenoee 154% @15% 
CU MOE a vcthucdannaceuccccaseseseuaeencn 13%@14% 
i. ge Se OU Pee erie eT eee 14 @u4% 
oe ee RP r ree 138% @14 
SSE a reer eee 12%@13 
Prime oleo stearine, edible.............+.. 14% 


TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre.. - 1M 11% 
PGA PUIG. CHM oie cc dcccsecvceccteenes 10% 
No. 1 tallow, basis 10% f.f.a., 42 titre.. 10% 

No. 2 tallow, basis 40% f.f.a., 40 titre.... 8% 


Choice white grease, max. 4% acid, loose, 
CI os ned sevascas e'ntedeben<¢hiesmat 13%@14 
— B-White grease, max., 5% acid............ 10 @10% 
Yellow grease, 12-15 .£.1.8......cccoscesecs 9% 914 
Brown grease, 40 f.f.8........2sseeseeeeees 84%@ 8% 
VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.0.b. Val- 
BOP WOUMES occce vecccccccncscecescvesses @i0% 












Note—These quotations apply to No. 1 product, 
which must be assorted, free from grease and 
cracks, hard and clean, uniform as to cut and weight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 


White deodorized, in bbls., c.a.f. Chicago. .13% 
Yellow, deodorized, im DDIs....ccscccecsces 134 
Soap stock, 50% f.f.a. — f.o.b. mills.. 3% 

Corn oil in’ tanks, f.0.b. bbIS........--eeees 10% 
Soya Bean oil, sellers Ry 2 o.b. coast.. 11% 
Cocoanut oil, ‘sellers tank, f.o.b. coast...... 9@ 9% 
“Refined in bbls., c.a.f. Chicago............ 12% @12% 
FERTILIZERS. 

Blood ground ......cceececeevecceseeves 4.50@ 4.60 
TROGHMORE oa cern cccccccscccsascceneseces 3.50@ 3.60 
Ground tankage, 11 to 12%.........++++5 3.35@ 3.50 
Ground tankage, 6 to 10%........+.+++5 3.00@ 3.25 
Crushed and unground tankage.......... 2.50@ 3.25 
Ground raw bone, per ton.......... «ee es -34.00@38.00 
Ground steamed bone, per ton.........- 28.00@30.00 
Unground steam bone .......s+eeseeeees 23.00@25.00 | 
Unground bone tankage.........++seeeeees 17.00@19.00 
HORNS, HOOFS AND BONES. 

No. 1 horns, 75 Ibs. average.. - 275. 300.00 
No. 2 — 40 Ib. average.. 175. 200.00 
No. 3 h cecccccce 100. 125.00 
Hoofs, black” and ‘striped: cee 45. 50.00 
Hoofs, white............ eles 70.00@ 75.00 
Round shin aay heavies....... 90.00@100. 
Round shin bones, lights and m . 65. 
Heavy flats ....ccccccsccccceccccececs 50, 55.00 
Light flats ........eeeese eehaeeekawes & 50.00 
Thigh bones, heavies.......... eeeseses 90.00@100.00 
Thigh bones, lights and med........ -- 85,00@ 90.00 
BOtiotk: DEMOS. ocas.scdesisccsessccenca Mee 60.00 





—— 
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Cooling the Meat Market 


Refrigeration Methods and Equip- 
ment for the Retail Shop 


For the retailer who does not need 
refrigeration all day, every day, a type 
of cooling system has been devised 
called the “part-time plant.” 

It is designed to “store up” refriger- 
ation during the time the plant is in 
operation, which will keep the box cold 
when the plant is shut down. 

The up-to-date retailer will want to 
know about this type of equipment. He 
will want to be able to tell the efficient 
part-time plant from the inefficient, and 
to know the best way to run it. 

In THE NATIONAL PROVISIONER of 
July 25, 1925, the structure of a part- 
time cooling system was described and 
illustrated. In the following article the 
operation of such a plant is taken up. 


The principles of shop refrigeration were 
outlined in the first two articles, which ap- 
peared in THE NATIONAL PROVISIONER 
of March 21 and April 4, 1925. 

In the third, in the issue of April 18, the 
construction and operation of the cooler 
itself was taken up. The discussion of the 
ice bunker was begun in the issue of May 2, 
and was continued in the May 16 issue. 

Dry air refrigeration was taken up in the 
sixth article, in the issue of May 30. Me- 
chanical refrigeration was the subject of the 
article in the June 13 issue. 


Part Time Plants 


By M. W. Stoms. 


[Refer to the article of July 25 for des- 
eription of part-time plant.] 


It is always best to expand the ammonia 
first through the coils submerged in the 
brine tank and then through the dry coils 
outside the brine tank. 

The principal reason for this arrange- 
ment is that it assures the maintenance of 
a cold temperature in the cooler during 
the shut-down period, since the brine in 
the “hold-over” tank must be thcroughly 
chilled before the dry coils can cool the 
cooler. 

Day and Night Cooling. 

The cooling load is divided into two 
parts—the night-load and the day-load— 
insofar as the cooling coils and brine tank 
is concerned. 

Of course, in this type of plant the 
refrigerating machine does all of the cool- 


‘ing work during the operating period, 


which is always during the day time. 

All of the heat that leaks into the 
cooler during the shut-down period is 
considered the night load, and is absorbed 
by the cold brine in the “hold-over” tanks. 
If this brine is not cold, naturally it cannot 
absorb this heat, nor can it maintain the 
cold temperature of the cooler. 

Consequently it is essential that the 
ammonia cooling coils be arranged to 
produce first of all a cold volume of brine 
in the “hold-over” tanks. 

Brine Must be Properly Chilled. 

The heat that leaks into the cooler dur- 
ing the operating time is the day load, and 
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is absorbed and carried away by the cool- 
ing action of the dry exposed ammonia 
coils outside of the brine tanks. 

When the temperature in the cooler has 
been lowered to the proper point, the 
operator shuts down the refrigerating 
machine. If, however, the brine in the 
“hoid-over” tanks has not been properly 
chilled, the temperature will not reinain 
down, but will very quickly rise, nec- 
essitating another operating period. 

If the dry and wet ammonia coils are 
properly connected into the refrigerating 
system, the brine in the hold-over tanks 
will always be chilled to the proper 
temperature before the cooler temperature 
is lowered. 

Buy Reliable Equipment. 

This, Mr. Retailer, is the condition you 
want, which you must have, and which you 
will receive if you buy your refrigerating 
plant from a reputable refrigerating sales 
engineer. 

This arrangement enables the dry coils 
to protect the compressor from slugs of 
liquid ammonia, which it undoubtedly will 
receive if the coils are connected other- 
wise. These slugs of liquid ammonia are 
not only harmful to the compressor, but 
they represent wasted effort, for the am- 
monia produces its cooling effect through 
changing from liquid to gas. 

Wasted effort is wasted money, for 
power costs money and power is required 
to drive the compressor. Therefore, watch 
your plant for leaks and waste. 


[EDITORS NOTE.—Later articles in this 
series will describe automatic plants, the 
brine spray system, the refrigerated display 
case, etc.] 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 


You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


NQME 2... cccccccccccvccccscccs ecvcccscece . 
Btreet .....ceeceeees coversocses ecccccccce 
GUY cncccccccecccs THTTTITi TT Tee eccccccce 


Enclosed find 5 cents in stamps. 














Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











SUMMER SUGGESTS COLD MEATS. 


By Gudrun Carlson, Director, Department of Home 
Economics, Institute of American Meat Packers. 


When hot weather approaches there is 
more reason than even to “make the head 
save the feet.” In the marketing, cook- 
ing and serving of foods, a little thought 
will save a great deal of work. 

Now is the time to recall the many 
attractive ways in which meats may be 
used cold. Whenever possible, plan to 
buy enough meat each shopping time to 
have some left over cold for one or two 
other meals. 

Every meat lends itself to serving cold 
in one or more ways, particularly roasts, 
pot roasts, steaks, chops, and braised 
meat dishes. 


A few simple directions should be fol- 
lowed in caring for left-over meats. 
After serving the meat the first time, re- 
move bone, gristle and superfluous fat, 
then keep in a cold place until ready to 
use. Do not plan to keep meat more 
than from one day to the next in hot 
weather. It is best to keep the gravy in 
a separate dish especially when it is not 
to be used with the cold meat. 

When ready to use, the meat is cut into 
slices or cubes, depending upon the dish 
to be prepared. If there is not sufficient 
meat of one sort on hand, two or three 
kinds can be combined, or some of the 
ready-to-serve meats will be found con- 
venient to add. Many other things can 
be added, as vegetables, eggs, rice, mac- 
aroni and even some fruits. 

Here is a good list to choose from. 
There are kinds enough to keep up a 
variety all through the summer months. 

Sliced meats of all kinds, including 
beef, veal, lamb, pork, ham, tongue, 
sausage, and chicken. 


Meat loaves of one kind of meat or 
mixed. Liver loaf is unusual and very 
good. 

Molded and pressed meat in fancy 
shapes for lunch or supper. 

Jellied meats, appropriate for all oc- 
casions. These can be made most attrac- 
tive for a luncheon or party menu. 

Mousse, a very dainty dish usually made 
of chicken or veal. 

Salads of many and varied kinds. 

Sandwich fillings, with no limit to the 
possible combinations. 

Special meats, such as pickled tongue, 
dried beef, corned beef, pickled tripe, 
spiced beef, sausages of many kind. 

Recipe for pork liver loaf.—Select fresh 
pork livers. For a small loaf use one 
pound of the liver. Cut the liver and 
one small onion into small pieces, then 
pass twice through a meat chopper. If 
garlic is liked add one clove of garlic 
in place of the onion. 

Make a white sauce of one cup milk, 
one tablespoon butter, two tablespoons 
of flour, allow to cool and add one beaten 
egg, one-half teaspoon salt, one-eighth 
teaspoon pepper. Combine this sauce with 
the meat, add more seasonings if de- 
sired. A little nutmeg, pimento and 
parsley are good. 

Turn the mixture into a well oiled mold 
and bake in moderate oven for one hour. 
Unmold and serve hot or cold. 
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Needs of Retail Trade 


Government Survey Makes Nine 
Important Suggestions 


No criticism has any real value un- 
less it is constructive rather than de- 
structive. That is, it should suggest a 
remedy for the thing with which it finds 
fault. 


In its survey of the retail meat busi- 
ness, the U. S. Department of Agricul- 
ture found several things that needed 
ironing out. 

But, instead of merely pointing out 
these conditions and stopping there, the 
department suggested nine important 
steps that it felt were needed to elimin- 
ate the objectionable features in the re- 
tail trade. 


These suggestions received serious 
consideration at the recent convention 
of the National Association of Retail 
Meat Dealers, so it is likely that some 
good will come from them. They are 
listed in full in this installment of the 
government’s report. 


Previous installments of this report have 
appeared in THE NATIONAL PROVIS- 
IONER of June 20 and 27, July 4, 11 and 18, 
and August 1. 

This report was made by W. C. Davis of 
the U. S. Bureau of Agricultural Economics, 
assisted by K. B. Gardner and L. A. Adams. 


Improving Retail Conditions 


The analysis of all the factors involved 
in this study of methods and practices of 
retailing meats reveals certain weaknesses 
and deficiencies that are considered a detri- 
ment to the industry as a whole. 

Most of these deficiencies are recognized 
generally by modern, progressive and re- 
putable dealers everywhere, and their co- 
operation in eliminating them is assured. 
This report would be incomplete without 
a full and frank discussion of all those 
features which tend to retard progress. 

Ways of meeting the outstanding needs 
are enumerated as follows: 


1. Rid the industry of unscrupulous 
dealers. 


2. Use truth in advertising. 

3. Sell meats by grades. 

4. Educate consumers as to differences 
in quality of meats. 

5. Increase practical knowledge of re- 
tailers. 

6. Adopt and use simple but adequate 
bookkeeping systems. 

7. Increase cooperation between dealers. 

8. Use adequate refrigeration and equip- 
ment. 

9. Urge stringent enforcement of prac- 
tical sanitary regulations. 


Rid Industry of Unscrupulous Dealers. 


—While the scope of activities of un- 
scrupulous dealers involves only a small 
percentage of retail distribution, yet the 
influence of their deceptive practices is felt 
in every branch of the industry. 

They buy meats of lowest quality that 
are frequently off condition and advertise 
“meats of finest quality.” They short weigh 
and short change customers and require 
their clerks to make their weekly wage 
by such methods. In many _ instances, 
scales in stores operated by this type of 
dealer have been manipulated. 

They substitute inferior meats for meats 
of high grade, sell a mixture of suet, beef 
fat, beef tripe and cereal for pork sau- 
sage, sell goat and mutton meat for lamb, 
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and bull and cow beef for steer beef. They 
use every means in their power to deceive 
the public. 


Hard on Reputable Dealers. 


Through all these deceptive methods 
they create a form of price competition 
that exerts certain influences on the oper- 
ations of more reputable dealers, all of 
which is destructive rather than construc- 
tive. 

The concensus of opinion of the well in- 
formed is that the unscrupulous type of 
dealer has done more to create suspicion 
and uncertainty in the minds of consumers 
generally, regarding palatability of meat, 
than all other factors combined. 

Until this type of dealer has been elim- 
inated or these practices corrected, confi- 
dence of consumers in retail meat dealers 
cannot be restored. Much can be done 
through proper publicity and through ef- 
fective legislation compelling truth in ad- 
vertising. 

Use Truth in Advertising—The in- 
fluence of deceptive and untruthful adver- 
tising on the business as a whole and its 
effect on meat consumption is one of the 
major problems which have claimed the 
attention of progressive retail organiza- 
tions for several years. 

Because consumers generally know so 
little about quality in meats they are easilv 
misled by false advertising. Inasmuch 
as false advertising involves substitution 
of low-grade meats for meats of highest 
quality, such deception tends to penalize 
producers of high-grade meats. 

As a basis for effective legislation one 
of the first requirements seems to be the 
adoption of uniform grades for meats, and 
this involves the sale of meats by grades. 

Sell Meats by Grades.—Because of de- 
ception, substitution, misleading and un- 
truthful advertising by a percentage of re- 
tail dealers, and the effect such methods 
have on meat distribution and consump- 
tion, modern and progressive retailers and 
local associations of retail dealers in all 
cities where studies were made recommend 
that all meats be sold on the basis of 
grade. Recommendations to this effect, 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales ! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
Provisioner, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp: 

The National Provisioner, 


Old Colony Bldg., Chicago, Il. 


Please send me a copy of “Bookkee: 
ing for Retail Meat Shops,” by Roy 
Lindquist, 


Btreet ..cccccccccs rr rere jcence 


Price, 25c. Subscribers, 2c stamp. 
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from livestock producers and associations 
of livestock producers are constantly being 
received. 

Slaughterers, wholesalers and retailers of 
meat generally have approved the depart- 
ment’s standardization program for uni- 
form grades and many are now using the 
grade descriptions in actual buying and 
selling operations. The value of this sys- 
tem is incomplete until it is extended to in- 
clude consumers. : 


Educate Consumers on Quality of 
Meats.—To a very great extent retail 
dealers themselves are to blame for lack 
of confidence on the part of consumers. 
Few have honestly tried to advise their 
customers as to what constitutes quality 
in meat. 

On the other hand, many in the industry 
have endeavored in the past to convince 
housewives that nothing but the best is 
sold over their counters, when in reality 
they were handling only lower grades. 
This element in the industry has exerted 
a harmful influence which is reflected in 
decreased values to livestock producers. 

The phrase “meat is meat” has appar- 
ently been accepted literally by a majority 
of consumers. Only occasionally are per- 
sons found. outside the meat industry who 
know the differences in quality. The need 
for educating consumers is therefore of 
prime importance. 


Increase Practical Knowledge of Retail- 
ers.—The concensus of opinion of all who 
have an intimate knowledge of the busi- 
ness is that many of the difficulties con- 
nected with the retailing of meats at pres- 
ent are due to the very high percentage 
of inexperienced and impractical operators 
engaged in the industry. 

Because of these deficiencies the type 
has proven an undermining factor to the 
industry as a whole. The need for some 
corrective measures is apparent. 

One solution of the problem suggested 
by representative retail merchants in all 
cities where studies were made is a com- 
pulsory apprenticeship period for every- 
one who contemplates entering the retail 
meat business on his own account. 


Adopt Adequate Bookkeeping Systems. 
—A general lack of adequate bookkeeping 
systems in a large percentage of markets, 
and a total absence of any system in many 
markets is an outstanding feature brought 
out by the study. 

This is true in the case of most small 
markets and applies alike to straight meat 
markets and combination stores. 

No business can be conducted safely on 
guess, yet many small operators, lacking 
in a knowledge of business essentials, fail 
to appreciate or understand the value of ac- 
curate records, and therefore have no 
means by which to measure results. 

Increase Cooperation Between Retail 
Dealers.—The old adage “in unity there 
is strength” is just as true today as when 
first uttered. Cooperation between retail 
dealers has shown marked progress during 
the past decade. Local associations are 
active in many cities and in most cases are 
doing effective work. 

While there are many problems over 
which they have no control, yet a com- 
parison of conditions in the retail meat 
industry at present with conditions one 
decade ago shows in most respects marked 
progress and a better understanding of 
the retailer’s problems. 

To a large extent this progress is trace- 
able to well-managed local associations. 
Without question, organizations of this 
character tend to raise the standard of re- 
tail merchandising. Such associations 
stand for better methods, honest advertis- 
ing, fair profits commensurate with service 
rendered and just and equitable relations 
with employes and the public generally.. 

Use Adequate Refrigeration and Equip- 
ment.—The value and economy of ade- 
quate equipment and refrigeration as two 
essentials of success in retail meat distri- 
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bution have not been studied generally by 
the meat trade. 

Increased competition and modern meth- 
ods of retailing meats have resulted in the 
adoption of time-saving devices, suitable 
display cases and other features of an 
economic nature, which tend to reduce 
shrinkage, waste and labor costs. 

While marked progress has been made 
in some sections, many old established 
markets are still endeavoring to operate 
successfully with antiquated equipment and 
do not fully appreciate the handicap result- 
ing from competition of more progressive 
operators. 

Urge Stringent Enforcement of Practical 
Sanitary Regulations—Most cities have 
ordinances governing sanitation, but in 
many cases enforcement has not been 
made effective. In a majojrity of cases 
methods are lax. In some cases, at least, 
offenders when arrested for violations of 
sanitary regulations are seldom brought to 
justice or, if fined, have little difficulty 
in having the fine remitted. 

Some health department officials, when 
consulted, admitted their inability to cope 
with local conditions satisfactorily because 
of insufficient funds. 

Lax enforcement of sanitary regulations 
not only endangers the health of the com- 
munity, but tends to some extent to de- 
crease per capita consumption of meats. 

Much can be done to better conditions 
in most cities through genuine cooperation 
between retail meat dealers and local 
health authorities. 


(The next installment of this report will take up 
expenses, profits and losses in retailing meats.) 


~~ 


Retailers’ Convention 


(Continued from page 23.) 


year. He spoke of the membership drives 
and meetings held by the association in 
the East, Central West and South. He 
mentioned the changing of the name of 
the organization, and gave a very com- 
prehensive review of its history from its 
inception in 1886 down to the present. 

Mr. Fenske called up the officers and 
delegates of locals which had affiliated 
with the national association during the 
year, and introduced them to the meet- 
ing in the order of the issaunce of the 
charters, beginning with the Champaign- 
Urbana Meat Dealers’ Association, Cham- 
paign, Ill.; Italian Master Butchers of 
Chicago and the Seattle Master Butchers 
of Seattle, Wash., down to the newest 
local present. 

He compared the retail meat dealer to 
the teacher, a factor in his community, 
watching successive generations of boys 
and girls grow up into men and women, 
helping and serving his community and 
his neighbors. 

The growth of the association was men- 
tioned. “We will soon be in a position,” 
he said, “to instill ethics in the industry, 
teaching our membership to respect the 
full rights of citizenship, and promoting 
the welfare of the public in a way that 
will reflect credit upon the business con- 
duct of the organization and its mem- 
bers.” 

Mr. Fenske closed his address with a 
strong plea for cooperation between the 
various branches of the meat industry. 


Russell Reports on Activities. 

In his report on the work of the legis- 
lative committee for the year, Chairman 
John T. Russell touched upon many sub- 
jects. He discussed the second prelimi- 
nary report of the U. S. Bureau of Agri- 
cultural Economics on “Methods and 
Practices in Retailing Meats,” and told 
how the survey was started. [This report 
is being printed in serial form in THE 
NATIONAL PROVISIONER. ] 

The recent Supreme Court decision 
that it is not unlawful for a trade asso- 
ciation to gather and disseminate trade 
statistics was touched upon by Mr. Rus- 
sell. [This decision was reported in THE 
NATIONAL Provisioner of June 6, 1925.] 


THE NATIONAL PROVISIONER 


During the week of the International 
Livestock Exposition in Chicago last De- 
cember, an article appeared in the Chi- 
cago papers quoting B. F. Yocum, a rail- 
road executive, as saying the retailer and 
not the railroads was to blame for the 
high cost of living. He cited certain price 
figures on poultry to prove his claim. Mr. 
Russell’s committee investigated the facts 
and found them based on erroneous fig- 
ures. A protest was made to the Division 


A. H. FENSKE 
Minneapolis, Minn. 
President of the Association. 


of Produce, U. S. Department of Agri- 
culture, requesting them to publish poul- 
try prices in their meat reports, so that 
all interested could get the real prices. 
Mr. Russell told about the progress 
being made in taking steps to improve 


the condition of farm-slaughtered veal. 


sent to market. Often such veal is con- 
demned upon arrival because of ignor- 
ance or lack of care in shipping it. It 





JOHN T. RUSSELL 
Chicago, Il. 
Chairman of the Legislative Cummittee. 


is planned to educate the producers of this 
commodity on the proper may to ship it, 
with the help of the railroads and the 
American Express Company. 

Mr. Russell closed his talk with an out- 
line of the work of the National Live 
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Stock and Meat Board for the year. He 
is a member of the Board and is prom- 
inently identified with its work. [A com- 
plete summary of its accomplishments 
was printed in the June 20, 1925, issue of 
Tue NATIONAL PROVISIONER. |] 


Bigness of the Meat Business. 


Greetings from the Institute of Amer- 
heen Meat Packers were brought by John 

Cutting, director of the Department of 
orks andizing, who spoke in place of 
President Oscar G. Mayer of the Insti- 
tute. President Mayer’s address told of 
the magnitude of the meat industry. 

To the average housewife and her hus- 
band, who think of meat principally as 
steaks, chops and roasts, the task of keep- 
ing consumers constantly provided with 
beef, pork and lamb probably seems rela- 
tively simple. Yet getting the meat -we 
eat from the farm to the table involves 
billions of dollars, millions of head of 
live stock, and hundreds of thousands of 
men, Oscar G. Mayer, of Chicago, Presi- 
dent of the Institute of American Meat 
Packers, said today in a talk before the 
annual convention of the National Asso- 
ciation of Retail Meat Dealers, in session 
here. 

“The annual production of meat and 
lard in this country exceeds 20 billion 
pounds a year,’ Mr. Mayer continued. 
“Between 55 and 60 million pounds of 
meat and meat products are consumed 
daily by the people of the United States. 
People have come to realize that a well. 
balanced diet which includes meat is the 
most satisfactory. Man’s experience with 
meat, which dates from time immemorial, 
a been highly satisfactory and success- 
ul. 


Can’t Get Along Without Meat. 


“Recent experiments, moreover, have 
indicated that a diet which does not con- 
tain protein from animal foods would lead 
to race extinction within a few genera- 
tions. Scientists agree that meat fur- 
nishes a superior quality of such protein, 
and that the-average normal person may 
eat meat without fear of harmful effects 
and be sure that it will make many de- 
sirable contributions to his diet and his 
health.” 

Detailing the complex chain of services 
which finally puts the meat from the 
farmer’s feed lot on the consumer’s table, 
Mr. Mayer continued in part: 

“Before the wheels can turn in the va- 
rious packinghouses of the nation tomor- 
row morning, more than one billion dol- 
lars worth of land, buildings and equip- 
ment must be available; nearly two hun- 
dred thousand employees must be in their 
places with well-founded expectation that 
their wages will be paid when due, and 
many hundred thousand dollars worth of 
meat animals must be in prospect. 


Takes Money to Run Business. 


“All of these items obviously take 
money and a good deal of it. Some of 
this money must be tied up in fixed in- 
vestments, like the land and buildings, 
and some of it must be fluid cash, like 
the funds for live stock, which are pur- 
chased in a spot cash market. There 
must be money enough to take care of a 
very big business and not too much to 
take care of a very small business with 
as little loss as possible, for live stock 
receints fluctuate greatly. 

“Then there is additional financing as 
the operations go forward. 

“Thirteen or fourteen hundred packing 
establishments will use two or three hun- 
dred million dollars worth of supplies 
this year—fuel, containers, ice, salt, sugar, 
et cetera. In 1923, the latest year for 
which figures are available, approximately 
132,000 employees (not including salaried 
employees) drew about 170 million dol- 
lars in wages. The live stock purchases 


approximated $2,000,000,000. 


The Task of Distribution. 


“After manufacture, the goods must be 
distributed. Changes or differences in 











August 8, 1925. 


taste, in purchasing power and in dis- 
tances complicate the task. 

“The American likes his bacon pre- 
pared one way and the Englishman an- 
other, while the German wants a fat 
back. Boston wants its beef of one 
weight and trim; New York, another. 
Chicago has ideas different from either. 
One man is prohibited from eating pork, 
and another demands it. 

“All of them get their wish. They get 
their meat when they want it, where they 
want it, how they want it. Beef made 
from Texas steers competes with pork 
from Iowa farms for the New Yorker’s 
meat dollar. The Englishman reads the 
London Times while he munches_ his 
American bacon, made from an Ohio hog 
and cured by an Indiana packer to suit 
the Englishman’s taste. 

“Various distributive channels are used. 
Only two may be mentioned here—do- 
mestic trade and foreign trade. More 
than 90 per cent of our meat production, 
on the average, is distributed at home. 
Most of it reaches the consumer through 
the hands of retail meat dealers, of whom 
there are more than 120.000, excluding 
many other kinds of dealers who handle 
some meat. The other 5 to 10 per cent, 
mostly pork and its products, is exported. 

“Our total exports of meat products 
during the latest year—1924—for which 
figures are available, amounted to some 
one and three-quarter billion pounds 
worth about $240.000,000. Meats rank 
high in the list of American exports. The 
whole process of foreign trading involves 
many problems.” 


Kotal Shows Retailers’ Condition. 


Secretary Kotal gave a comprehensive 
report of the year’s activities of the as- 
sociation. 

He made the startling prediction that 
within a year 15 to 20 per cent of the 
retail meat dealers now in business in the 
principal cities will close their doors and 
go out of business, because of high ren- 
tals and general high cost of doing busi- 
ness. 

He touched upon the changing of the 
name of the association from the United 
Master Butchers of America to the Na- 
tional Association of Retail Meat Deal- 
ers, and explained why the change was 
made. 

Mr. Kotal mentioned the statistics 
gathered by the U. S. Department of 
Agriculture in 1919 showing that, of each 
dollar spent by the consumer for meat, 
81.14 cents was spent by the retailer for 
meat at wholesale, 16.57 cents represented 
the expense of retailing, and 2.99 cents 
the retailer’s net profit. In 1923, 78.6 
cents out of the consumer’s dollar went 
for meat at wholesale, 19.7 cents for other 
expenses, and the profit had shrunk to 
1.7 cents. 

Labor in the retail meat market is three 
times higher than it was before the war. 
rentals two to three times higher, and 
other costs have advanced proportionally. 

Mr. Kotal also discussed the findings 
of Dr. Horace Secrist of Northwestern 
University, who conducted an investiga- 
tion on cost of doing business in cooper- 
ation with the U. S. Department of Agri- 
culture. These showed that the average 
cost of doing business in Chicago was 
20.02 per cent of sales; in New York, 
20.09 per cent, and Cleveland, 22.4 per 
cent. Wages in these cities were 13.1 
per cent of sales, 13.7 per cent of sales 
and 14.6 per cent of sales respectively. 
[These reports were published in full bv 
Tue NATIONAL PROVISIONER at the time 
they were given out.] 


Retailer Must Know His Business. 


The secretary told of the educational 
meetings held by him in various parts of 
the country. These were largely attended, 
and Mr. Kotal.felt that they had done 
a lot of good. 

“Study your business,” said he. “know 
scientifically the art of meat retailing. and 
educate your help to be experts. Make 
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tests, study charts, and know your ccst 
of doing business.” 

The radio has been a powerful factor 
in disseminating information about meat, 
according to Mr. Kotal. The National 
Live Stock and Meat Board, the meat 
councils and other agencies are all mak- 
ing good use of this medium in reaching 
the consumer with facts about meat. 

The unscrupulous retailer, said Mr. 
Kotal, is a menace to the trade. While 





OSCAR G. MAYER 
Chicago, Il. 
President Institute of American Meat 
Packers. 


his numbers are small, he does an untold 
amount of harm by his false and decep- 
tive practices. 
Get Rid of Dishonest Dealers. 
The situation with regard to this class 
of dealer was outlined by him in the fol- 
lowing pertinent questions: 





JOHN A. KOTAL 
Chicago, Ill. 
Secretary of the Association. 


1. Is it right and proper to follow such 
practices? 

2. Is this association going to permit a 
minority of retailers to indirectly dictate 
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the policies of retailing in this country, 
bringing discredit upon an honorable in- 
dustry? 

_ 3. Are the members going to wait for 
legislation to try to remedy this situation, 
or will they appoint a committee to meet 
with others to help put over a program 
of education and exposure of evil prac- 
tices! 


What Meat Councils Are Doing. 


John C. Cutting, secretary of the Na- 
tional Association of Meat Councils, gave 
a 15-minute talk in his usual snappy style. 

He explained what the meat councils 
are and how they came to be organized. 
Then, after this brief history, he told his 
audience about the good work done by 
them, and how they were helping meat 
consumption. 

“A change in the marital state”, said Mr. 
Cutting, “has done much toward increas- 
ing the difficulty in getting the per capita 
consumption of meat back to what should 
be its normal state.” He explained this 
statement by saying that the average bride 
nowadays goes directly from school into 
an office, and when she marries, from the 
office into her new home. Consequently, 
she is not familiar with cooking and does 
not know the value of meat in the diet. 
Soon she takes the easiest way, preparing 
her meals “out of a can,” or eating with 
her husband in restaurants. 

To meet this situation, Mr. Cutting said, 
the meat councils broadcast radio talks on 
how to buy and prepare meat for the 
table, give out free meat booklets, recipe 
leaflets, meat charts and posters, hold 
meat cutting tests, etc. 

Meat councils are also doing effective 
werk in combating the anti-meat prop- 
aganda which is being given out in such 
large quantities by food faddists, etc. 


“On the Air” With Meat Story. 


The radio, declared Mr. Cutting, is an 
extremely valuable asset to the meat 
councils in reaching the public with facts 
about meat. The New York Meat Council 
has been “on the air’ every week since 
February, 1924, the Kansas City Meat 
Council since January, 1924, and the Chi- 
cago Meat Council for four months. Mil- 
waukee and Washington, D. C. are now 
broadcasting weekly, and it is expected 
that the meat councils in Cleveland, 
Toledo, Minneapolis and Detroit will be 
on the air every week before long. 
Thousands of booklets and recipe leaflets 
have been mailed out in response to re- 
quests received as a result of these. radio 
talks. 

When a certain cut of meat is moving 
slowly, said Mr. Cutting, and there appears 
to be a glut of it on the market, the meat 
councils can help move it into consumptive 
channels by radio talks, placards etc. 

“The officers of the National Associa- 
tion of Meat Councils”, said Mr. Cutting, 
“have prepared a program and hand book 
for conducting a successful series of mass 
meetings for retail meat dealers and 
packers’ salesmen.” He promised to send 
a copy to every local'of the National Asso- 
ciation of Retail Meat Dealers as soon 
as it was off the press and urged the re- 
tailers to get behind the idea and stage 
such educational mass meetings during the 
coming fall and winter. 


“Ready-to-Serve” Show Case. 


He closed his talk by calling attention 
to the new refrigerated case for ready- 
to-serve meats, which was on display at 
the convention. This is the case which 
won THE NATIONAL PROVISIONER’S prize in 
the 1924 Prize Idea Contest of the In- 
stitute of American Meat Packers. It is 
designed to keep ready-to-serve meats free 
of moisture or odors for weeks, and has 
been found to be very successful, accord- 
ing to Mr. Cutting 

The first cost of the case, said he, is 
low, and the upkeep is also small, running 
about 25c per day for ice. This case, he 
asserted, has the endorsement of the In- 
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stitute of American Meat Packers and the 
National Association of Meat Councils. 


Puts It Up to the Retailer. 


W. C. Davis, of the U. S. Department 
of Agriculture, who conducted the retail 
investigation which has created so much 
comment, spoke on this survey, and on 
the “Responsibility of the Individual Re- 
tailer.” 

Mr. Davis opened his talk by outlin- 
ing briefly the beginnings of the survey 
of retail meat stores made by the U. S. 
Department of Agriculture. Good will 
come from this study, he declared, direct- 
ly in proportion to the earnestness with 
which each retailer applies the results to 
himself. “Facts regarding any problem,” 
said Mr. Davis, “are of value only to the 
extent that the individual applies them 
to his business.” 

The harm done to the meat trade in 
general by the unskilled or ignorant deal- 
er and the unscrupulous dealer were out- 
lined. Both of them constitute a men- 
ace—the former by his lack of skill and 
knowledge, and the latter by his dishon- 
est and fraudulent methods. 


Remedy Is to Grade Meats. 


“The logical step to remedy this situa- 
tion,” said Mr. Davis, “is to standardize 
classes and grades of meats. Educate the 
public as to the differences in grades, sell 
what you advertise, restore completely 
and maintain the confidence of the buying 
public, and let honesty, integrity and good 
will be your guide.” 

He also stressed the need for keeping 
adequate records in the retail meat mar- 
ket. The wise retailer—and the success- 
ful one—is the one who knows at all 
times what it costs him to do business. 

“Your most formidable competitors,” 
said Mr. Davis, “and probably the most 
successful ones, are those who know 
from day to day and week to week the 
amount of goods sold by each man in 
their employ, and the percentage of cost 
to sell per man.” 

Adequate bookkeeping records, he de- 
clared, combined with frequent cutting 
tests, are essential to the successful con- 
duct of a retail meat shop. The small 
store operator, who has a _ practical 
knowledge of the business and possesses 
the other necessary qualifications, has 
practically an equal chance with the larger 
operators. 


The Value of Associations. ° 


Much progress has been made during 
the past decade, he asserted, in bringing 
about greater cooperation between deal- 
ers in some cities. Much remains to be 
done, however. “Any marked progress 
toward higher standards of merchandis- 
ing in retail meat stores must be cred- 
ited largely. to the activities of local as- 
sociations,” he said. “Such associations 
stand for better methods, honest adver- 
tising, fair profits commensurate with 
service rendered, and just and equitable 
relations with employes and the public 
generally.” 

“You don’t need legislation to control 
the evils or weaknesses in the meat 
trade,” said he. “What is needed is closer 
cooperation, more honest-to-goodness lo- 
cal associations, and a greater inclination 
on your part to tell the public generally 
pont associations such as yours stand 
or. 

Mr. Davis closed his talk by urging 
all dealers to continue to cooperate heart- 
ily with the health and sanitary inspec- 
tors in the various cities, and to see that 
the unscrupulous few also were governed 
by such regulatory measures. 


“Better Selling” Told by an Expert. 

“Better Selling Means Business Safety” 
was the subject of an interesting address 
by E. S. Waterbury, general manager for 
Armour and Company at Omaha. 

Mr. Waterbury pointed to the important 
place the retailer holds in the economic 
structure of the country, his being one 
uf the three great links in the chain of 
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production, distribution and consumption. 

Because the retailer comes into im- 
mediate contact with the consumer, he 
perhaps more than anyone else in the 
whole industry can become a controlling 
influence in increasing meat consumption. 
It is his salesmanship and his ability to 
demonstrate the value of meat in the daily 
ration to red-blooded ‘men and women 
that will increase consumption. 


W. C. DAVIS 
U. S. Department of Agriculture 
Who Wrote the Retailers’ Report. 


Mr. Waterbury believes that every re- 
tailer’s effort to sell the cheaper cuts will 
pay him big dividerds. 


Doesn’t Mean to Sell Cheap. 

“The old adage, ‘well bought is half 
sold,’ is too frequently interpreted to mean 
cheaply bought. There are always two 
ends to a sale, and ‘well bought’ does not 
mean that the articles or products were 
poorly sold. It does mean that the pur- 
chase and the sale benefitted both the 
buyer and the seller, and should mean that 
the utility of the article has improved the 
position of both the buyer and the seller.” 





E. S. WATERBURY 
Omaha, Neb. 
Speaker at the Convention. 


Better selling simply means that the 
product sold satisifies the purchaser and 
produces further business. 

The value of federal inspection as a 
health “insurance policy” to the consumer 
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was pointed to as an excellent talking 
point in the sale of meat. 

“IT am glad to see your organization 
squarely against falsity in advertising,” 
said Mr. Waterbury. “There is nothing 
that injures the honorable business man 
so much as to have some unscrupulous 
merchant advertise an article inferior in 
quality as standard or fancy.” 


Tell the Truth in Selling. 


“How many crimes have been com- 
mitted with the phrase ‘prime ribs of 
beef,’ when the price would indicate to 
any but the unsuspecting housewife that 
about No. 3 ribs would be nearer the 
truth. 

“Or again, ‘little pig hams,’ which too 
often come from the wrong end of the 
hog. This falsity in advertising is not 
better selling, and hurts the honest and 
honorable. You know, even if the house- 
wife does not, that you do not get Lincoln 
or Packard quality at Ford prices.” 

The retailer has two things to sell— 
quality and service—just as the packer 
has. One is as important to success as 
the other. Better selling means satisfac- 
tion to the customer, courteous treatment, 
punctual delivery, prompt payment and 
wholesome product free from deteriora- 
tion and at a price that will yield you a 
reasonable profit, and that the customer 
has value received stamped all over the 
transaction. 


Duty of Packer to Retailer. 

The duty of the packer to the retailer, 
as it appeared to the speaker, was out- 
lined and the fundamental principle for 
success in business to both retailer and 
packer was, “We must sell the idea of 
meat to the customer.” The agencies ac- 
tively engaged in doing this were pointed 
to, but after all it is the retailer more than 
anyone else who can accomplish results, in 
which lies business safety. 

ES 
BARKING UP THE WRONG TREE. 

A Hudson County, New Jersey, butcher 
made complaint in the daily newspapers 
of the price retailers are forced to pay 
for their meats. This man, who signs him- 
self “A Disgusted Butcher”, wants the 
butchers of the county to get together and 
call a halt on the packers for their high 
prices. 

He says as long as retailers will pay the 
price, packers will continue to boost it. 
He objects especially to being forced to 
pay these prices and to be called a “rob- 
ber” by the consumers, when he can 
barely keep his head above water. 

Answering this complaint, Aaron Roth, 
trade-leader and. well-known dealer in 
prime meats at 526 Newark Ave., Jersey 
City, calls upon this “disgusted butcher” 
to join the Master Butchers’ Association 
of Hudson County. Mr. Roth believes re- 
tailers should take their troubles to their 
association, rather than airing them in the 
newspapers. 

He proceeds to give this complaining re- 
tailer a little information which will help 
him do a little thing, and see if he is 
right in knockng the wholesaler as he has 
done. 

Mr. Roth calls attention to the scarcity 
of really good cattle and to the situation 
in the lamb and calf markets. Of hogs he 
says: 

“Do you know that the price of hogs 
‘s 16 cents alive? Now, a hog at 16 cents 
costs the packer 23 cents dressed. 

“If you, as a retailer, know. what it 


_means to nay 23 cents for a hog, how 


much does each cut cost you? 

“You must know that the packer cannot 
sell the head, feet, neck ribs or other 
offal of the hog, because there is no de- 
mand and no buyer for it. And I am sure 
at this season of year you cannot sell any 
of these cuts in your store. Suppose you 
try to buy one or two hogs, cut these 
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animals up in the proper way, and find 
out for yourself how much profit you will 
get out of them! And then you will realize 
why loins of pork are 35 cents wholesale. 
And only then will you know that you 
are wrong in the supposition that packers 
seem to have their own way about prices. 

“You claim that the packers and whole- 
salers are having their own way. Let 
me give you a little information: I know 
of a packing house that lost $11,000 last 
week and $9,000 the previous week on 
hogs alone.” 

Use of the many good books and 
pamphlets put out to help retail meat 
dealers conduct their business right is 
urged by Mr. Roth. He also points out 
the desirability of butchers sacrificing 
some of their pleasure to attention to 1m- 
proving their business practices so they 
can make money even under trying price 
conditions. One of the best ways to do 
this is to join the local branch of the 
National Association of Retail Meat 
Dealers, attend the meetings and learn 
how otkers are solving their problems. 


—— fo 


LOCAL AND PERSONAL. 


Charles O’Laughlin has purchased the 
meat market at Seneca, S. D. 

The A. & K. Meat Market, 925 First 
avenue, Spokane, Wash., was_ recently 
damaged by fire to the extent of $8,000. 

Otto Weber, Inc., has been incor- 
porated at 815 Central Park avenue, Chi- 
cago, with a capital stock of $10,000 to 
establish a meat market and grocery. — 

A new meat market has been opened in 
Oskaloosa, Ia., by Heilman Brothers. 

A new meat market has been opened 
in Newark, Ill., by T. E. Hall. 

H. J. Borneman has opened a new meat 
market, known as the East End Meat 
Market, at 1503 Fifth street, Eureka, Calif. 

new meat market has been estab- 
lished at 2846 East Washington street, In- 
dianapolis, Ind., by the Merritt Market. 

The Travis Meat Market in Maple Lake, 
Minn., has been leased to R. Wagner. 

Charles Schlada has sold his meat mar- 
ket at 216 S. Seventh street, Delavan, 
Wis., to Ogden R. Hall and Len Hick- 
man, who have remodeled and reopened it 
under the name of the East Side Market. 

Frank J. and Joseph Albrecht have sold 
their meat market in Redfield, S. D., to 
Peirmantier Brothers. 

J. O. Josenhal has sold his meat mar- 
ket in Roland, Ia., to I. G. Sime and Lars 
Auestad. 

John Jensen has sold his meat market 
in Eagle Grove, Ia, to Harry Schoon- 
over. 

H. G. Ferguson has sold his Sanitary 
Meat Market in Baxter, Ia., to George F. 
Petrik. 

B. M. Lockart has sold his City Meat 
Market in Fayette, Ala., to G. W. Brown. 

Mrs. William Stokes has sold her Par- 
lor Meat Market in Eufaula, Ala., to 
H. W. Wilson. 

A new meat market and grocery has 
been opened in Osawatomie, Kans., by 
Roy McDaniel. 

L. D. Higgins has sold his City Meat 
Market in Greenfield, Mo., to Henry Hay- 
ward and Charles Tindill. 

Hassler Brothers have sold their O. K. 
Meat Market in Enterprise, Kans., to J. H. 
Schroeder. 

The Bowmer Meat Market in Burnet, 
Tex., has been sold to W. V. Ellett. 

S. C. Dederick has sold his meat mar- 
ket in Abilene, Kans., to Johnson 
Brothers. 

A new meat market has been opened in 
Humansville, Mo. by Volney G. Hall 
and John Manuel. 
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UCH well known, successful concerns 

as Armour, Morris, Cudahy, Libby, 
McNeill & Libby, and numerous others, 
both small and large, have pronounced 
the Link-Belt combination Beef Chip- 
per and Bacon Slicer the most efficient 
and economical large capacity power- 
driven machine on the market. 


LINK-BELT COMPANY 








The Link-Belt Chipper and Bacon Slicer has sm 
used for years by leading Packers 


IE ins al ES 





The Link-Belt machine is unequaled 
for speed, accuracy, convenience in 
operating, and durability. It is capable 
of cutting 300 slices per minute, and 
in some instances has operated at even 
higher speeds. Belt or motor drive, 
with machine mounted on steel table, 
or without table, furnished as desired. 
Write for complete details. 


300 W. Pershing Road, Chicago 
Offices in Principal Cities 2070 








The Guethle Meat Market in Chaffee, 
Mo., was recently destroyed by the fire 
that swept that place. 

R. E. Sheldon has sold his Cash Meat 
Market in Trenton, Nebr., to H. R. C. 
Smith. 

Riley Reynolds has sold his meat mar- 
ket in Three Rivers, Tex., to L. L. Huff 
and W. C. Walker. 

George -Wilderspin has sold his meat 
market in Munsing, Mich., to Morris F. 
Hanson. 

Albert Bay Meat Market in Sturgis, 
Mich., has been sold to August Seifert. 

A new meat market has been opened in 
Exeter, Calif., by N. C. Wilkins. 

Jack Farley has sold the Hermiston 
Market in Hermiston, Ore., to Lester 
Blair. 

Reynolds Bros. have sold their “Lin- 
coln Market” in Toledo, Wash., to E. C. 
Roush. 

Fred Wright has engaged in the meat 
business in Seaview, Wash. 

R. G. Kurtz, W. 420 2nd avenue, has 
incorporated his business in Spokane, 
Wash., as R. G. Kurtz Meat & Produce 
Co. Capital $10,000. 

Frank Adamson has sold his interest 
in the Adamson Meat Market, Burley, 
Idaho, to John Adamson. 

Dan Haven has succeeded to the meat 
business of Frank Alloway, Lakeview, 


re. 

J. R. Kooken has sold his Economy 
Meat Market in Pocatello, Idaho, to 
Steve Krga and B. L. Avery. 

The meat market of Carl Schmidt in 
Creston, Wash., has been damaged by fire 
to extent of $5,000. 

Stanley Twarog is reported to have 
purchased .the meat and grocery busi- 
ness of Joe Palus in Aberdeen, Wash. 

J. D. Little & Son have taken over the 
business of Steptoe Meat Market, Step- 
toe, Wash. 

H. Porschien has been succeeded in the 
meat business in PeEll, Wash., by Por- 
schien & Heesaker. 

Bert Parsons has disposed of his meat 
business in Toledo, Wash., to C. W. 
Smith, Jr. 

W. J. Bernhardt, 221 S. 2nd street, will 


erect a store building at 2nd and Salva- 
dor streets, San Jose, Cal., to house a 
meat market, grocery and bakery busi- 


ness. ; 

A. P. Miller, the grocer of 205 Uni- 
versity street, Palo Alto, Cal., is adding 
a meat market. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


medium 
canners and cutters 
bologna 


Steers, 
Cows, 
Bulls, 


$10.25@12.00 
1.50@ 3.25 
5.00@ 5.50 


LIVE CALVES. 
prime, per 100 Ibs 
fair to good 
culls, per 100 Ibs. 


Calves, 
Calves, 
Calves, 


veal, 
veal, 
veal, 


14.00@14.50 
13.50 @14.00 
6.50@ 9.09 


LIVE SHEEP AND LAMBS. 


Lambs, prime, per 100 Ibs 
Lambs, fair to good, per 100 Ibs 
Ewes, medium and common 


LIVE HOGS. 


@16.00 


2.50@ 5.00 


Hogs, 
Hogs, 
en a, ook cinbsssdisneekheks seus 
i MOT END. co db cndsocVactsbskowesadcee 
en Se Te - ,  as 5 Ons ce dkced asad 


ee eer bab edsbaskstsonesesshe 12.50@1 


DRESSED BEEF. 


CITY DRESSED. 

Choice, native, heavy 
Choice, native, light 
Native, common to fair 

WESTERN DRESSED BEEF. 
Native steers, 600@800 lbs 
Native choice yearlings, 400@600 Ibs..... 
Western steers, 600@800 lbs 
Texas steers, 400@600 Ibs 
Good to choice heifers 
Good to choice cows 


@26 
@23 
@is 
@34 
@29 
@22 
@30 
@27 
@22 
@20 
@16 

No. @14 
@16 

No. 

No. 

Bolognas 

Rolls, reg., 6@8 Ibs. 

Rolls, reg., 4@6 Ibs. 

Tenderloins, 4@5 Ibs. 

Tenderloins, 5@6 lbs. 

Shoulder clods 


DRESSED CALVES. 
PAGED | sxccngpiocetovtecsapornnsnessomnes ME 
@20 
@17 
@14 


ec ccccccqccscccccccccccscccccccccsseel® 


Medium 


Coe ceveccccccsccscoscvevevscesececl® 


DRESSED HOGS. 
Hogs, heavy 
Hogs, 180 Ibs. 
Hogs, 160 Ibs. 
Pigs, 80 Ibs. 
Pigs, under 140 Ibs. 


@20% 
@20% 
@21% 
@21% 
@21% 


DRESSED SHEEP AND LAMBS. 


Lambs, @30 
Lambs, @25 
Sheep, @18 
Sheep, medium to good @16 
Sheep, culls @13 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg. 
Hams, 10@12 lbs. avg 
Hams, 12@14 Ibs. avg 
Picnics, 4@6 Ibs. avg 
Picnics, 6@8 Ibs. avg 
Rollettes, 6@8 Ibs. avg 
Beef tongue, light 

Beef tongue, heavy 
Bacon, boneless, Western 
Bacon, boneless, city 
Pickled bellies, 10@12 Ibs. 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lb. 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 lbs. avg. 
Butts, boneless, Western 

Butts, regular, Western ........0ece00000+28 
Hams, city, fresh, 8@10 lbs. avg 

Hams, Western, fresh, 10@12 Ibs. avg 

Picnic hams, Western, fresh, 6@8 Ibs. avg.18 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spare ribs, fresh @16 
Leaf lard, raw @19 


BONES, HOOFS AND HORNS. 


Round shin bones, 
per 100 pes. 

Flat shin bones, avg. 40 to 45 Ilbs., 
100 pes. 


Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 


Thigh bones, avg. 85 to 90 Ibs., 
100 pieces 


Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 74% oz. 


avg..30 @31 
@50 
@45 
@21 
@20 
@27 
@24 
@29 
@28 
@19 
@24 
@18 


avg. 48 to 50 Ibs. 
90.00@100.00 


) 70.00 
50.00 
50.00 


. .800.00@325.00 
. .250.00@275.00 
. .200.00@225.00 


FANCY MEATS. 


@30c 
@38c 
@65c 
@75ec 
@65c 
@16c 
@ 8&8 
@lic 
@10c 
@ 8&8 
@16c 
@10c 


BUTCHERS’ FAT. 


and over, No. 
and over, No. 
and over, No. 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, L. C. trim’d 
Calves’ heads, scalded 
Sweetbreads, veal 

Sweetbreads, beef 

Beef kidneys 

Mutton kidneys 


a pound 
a pound 
a piece 
a pair 
a pound 
a pound 
each 

a pound 
a pound 


Beef hanging tenders 
Lamb fries 


Shop fat 
Breast fat 


SPICES. 


Pepper, Sing., white 

Pepper, Sing., 

Pepper, Cayenne 

Pepper, red ......0.00. 

Cinnamon .. 

GemtamGer 2 .ccccccsescs Secccccececees 
Cloves 

RD cvcctovcnccvcesncscdecetebces 


GREEN CALFSKINS. 


Kip. H kip. 
5-9 9%4-12% 12%-14 14-18 18 up 


Prime No. 1 veals. .25 
Prime No. 2 veals. .23 
Buttermilk No. 1..22 
Buttermilk No. 2.. eo 
Branded Gruby.. 


2.80 
2.60 
2.45 
2.25 
1.85 


2.85 
2.60 
2.50 
2.25 
1.85 
At Value 


CURING MATERIALS. 


3.05 
2.80 
2.70 
2.45 
2.05 


3.75 
3.50 


2.30 


Bags 
In lots of less than 25 bbls.: per Ib. 
Double refined saltpetre, granulated.... 6%c 6%c 
Double refined saltpetre, small crystal.. 74c 7%ec 
Double refined nitrate soda, granulated.. 4c 3%c 
In 25 barrel lots: 
Double refined saltpetre, granulated... . 
Double refined saltpetre, small crystal... 
Double refined nitrate soda, granulated. 
Carload lots: 
Double refined saltpetre, granulated.... 
Double refined nitrate soda, granulated. . 


DRESSED POULTRY. 
FRESH KILLED. 

Chickens—fresh—dry packed—12 to 

Western, 36 to 42 Ibs. to dozen, 

Western, 31 to 35 lbs. to dozen, 

Western, 25 to 30 Ibs. to dozen, 

Western, 21 to 24 Ibs. to dozen, Ib 

Western, 17 to 20 lbs. to dozen, 
Chickens—fresh—dry packed, milk fed—12 to box: 

Western, 36 to 42 lbs. to dozen, 

Western, 31 to 35 Ibs. to dozen, Ib 

Western, 25 to 30 Ibs. to dozen, Ib 


Bbls. 


64%c 6%c 
7%ce Te 
- 3%c 3%c 


6%c 6c 
3%c 35%c 


. 82 @33 


Bos’ 
Philadelphia. 
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Western, 21 to 24 lbs. to dozen, Ib 
Western, 17 to 20 lbs. to dozen, Ilb.... .32 


Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 Ibs. and over, @28 
Western, 5 to 5% Ilbs., @28 
Western, 4 to 4% lbs. @26 
Western, 3% -lbs., @25 
Western, 3 lbs. each and under, lb @23 

Ducks— 

Long Island, bbls., No. 1, lb 

Squabs— 

White, 12 lbs. to dozen, per dozen.... 5.75@6.00 
White, 10 lbs. to dozen, per dozen.... 4.75@5.00 
Culls, per dozen........ Secccececevceses 1.00@ 1.50 


@23 


LIVE POULTRY. 


Broilers, Leghorns, 2 lbs. and over, via exp.26 
Turkeys, via express 

Geese, swan, via freight or express 

Pigeons, per pair, via freight or express.... 
Guineas, per pair, via freight or express.... 


@28 


BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 

Creamery, lower grades 


Extras, per dozen 
Extra firsts 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, f.o.b. works, 
per 100 lbs. 
Ammonium sulphate, double bags, per 100 
York 


lbs. f.a.s., New 
Blood, dried, 15-16%, per unit 


Fish scrap, dried, 11% ammonia, 15% B. 
P. L., bulk, f.0.b. fish factory 


Fish oye, foreign, 183@14% ammonia, 
20% B. BP. Ln ccccccccevcccccesevevece 4.50 and 10c 


Fish sera, acidulated, 6% ammonia, 3% 
AS Bs , f.0.b. fish factory 


Soda Searitg in bags, 100 lbs. spot 
Soda Nitrate, in bags, Sept 


Tankage, oa. 10% ammonia, 
B. P. L. bulk 


Tankage, anieeet 9-10% a 
Phosphates. 
steamed, 3 and 50 bags, per 


3.75@50c 
@2.47 
@2.50 


Bone meal, 
ton 


Bone meal, raw, 4% and 50 bags, per 
ton @37.00 


Acid phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% @10.10 


@ 7.75 
@10.25 
@32.50 
@43.50 


Kalnit, 12.4% bulk, per ton 

Manure salt, 20% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


——»—— 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week ending July 30, 1925: 

July .......24 25 27 28 29 30 
Chicago . 43 43 48%, 43 424%, 42 
New York. ...44 44 444% 44% 44 8 
Boston 444% 44% 45 45 44% 44 
Philadelphia 45 46 45%, 45 45 4414 

Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 

43 43 48% 48% 43 43 

Receipts of butter by cities (tubs). 


This Last Last — Since Jan. 1 — 
week. week. year 1925. 1924. 
59,487 61,481 2,136,354 2,251,263 
63,9: 67,228 2,013,506 2,087,027 
25,103 24,175 750, '320 869,841 
14,778 21,178 581,540 652,886 


Total ....157,976 163,290 174,012 5,481,720 5,861,017 


Cold storage movement (Ibs.) 


In Out 
July July 
50. 30. 


Chicago 


. ++ -61,658 
a, Be pry - 53,836 


Same 
week day 
last year. 


On hand 
July 31. 
19,525 
Sees 


74, 34,033 
42,223 11,826 8, 732,437 
649,042 1 116,408 54,135,104 71,556,529 











